
Evaluation Results, Continued 

Fifty-five percent (120) of respondents reported using the fact sheets as 
reference materials. Others reported distributing them to food 
establishments, and using the fact sheets for training food workers, or 
regulatory staff. 

Regarding impact, 48% (106) responded                 
that the fact sheets had increased their   
awareness and understanding of state  
and local rules and regulations;  
35% (78) said the materials had helped 
to dispel misconceptions regarding state  
and local laws. Twenty-eight percent of  
respondents indicated that availability  
of the fact sheets resulted in fewer  
questions from clients.  
Thirty-six percent (79) said they  
hadn’t used the fact sheets.  

Seventeen respondents listed other   
impacts such as, “Helps convince  
employees that hand sanitizers do not  
replace the mechanical action of hands  
in water. Without the fact sheet, I don’t  
think the employees would just take my  
word for it.” and “(Fact sheets provide) 
factual information from a dependable  
source for me to quote.” 

Next Steps 

The three agencies will continue to work together to provide guidance on 
issues of common interest, guided by requests for new topics from this 
evaluation and other sources. They plan to better publicize future products. 

A Collaborative Project:  
Many Agencies - One Voice 

Responding to Emerging Issues in Food Safety 

Project Evaluation 

In March 2012, project partners developed a survey to 
solicit feedback on usage, application and helpfulness of 
the fact sheets, as well as suggested topics for 
additional fact sheets. The survey was sent to 2,297 
individuals on the Minnesota Food Safety Partnership 
mailing listserv. 

Two hundred twenty-two (10%) responses were 
received. Respondents included sanitarians/ 
inspectors, compliance officers, educators, certified 
food managers and other individuals working in public 
health and the food industry. 

Evaluation Results 

Depending on the question, between 32 to 43 percent 
of respondents reported that they were unaware of the 
fact sheets or did not use them. Of those who used the 
fact sheets, respondents most often reported using the 
earliest developed and least specialized fact sheet, 
“Hand Sanitizers, Not a Replacement for Handwashing.” 

The survey also served as a marketing tool for the fact 
sheets. Upon completing the survey, respondents were 
linked to a website  
where all nine fact  
sheets are posted. 

After being informed  
that the fact sheets  
exist and told where 
to find them,  
58.5% (131)  
said they were  
“extremely likely”  
or “likely”  
to use them. 

Abstract 

Nine fact sheets were developed by the Minnesota Department of 
Agriculture, Minnesota Department of Health, and University of 
Minnesota Extension to address frequently asked questions, and 
to clarify a variety of exemptions, issues, rules and regulations 
related to selling and serving food in Minnesota.  

These fact sheets serve as one voice to establish a more effective 
food protection model that achieves compliance through 
partnership, collaboration and training. 

   

Background 

The Minnesota Department of Agriculture (MDA), Minnesota 
Department of Health (MDH) and University of Minnesota 
Extension have traditionally worked toward food safety among 
different but overlapping segments of Minnesota’s population. 

MDA food inspectors license and inspect groceries, bakeries, 
farmers’ markets and food manufacturing plants. MDH food 
inspectors license and inspect restaurants, schools, youth camps 
and hotels. Minnesota Extension provides more consumer 
services (e.g., food preservation training and information) than 
the state agencies, and provides food safety training for the food 
industry. 

Two ‘movements’ motivated this collaboration. The first is our 
statewide effort to create an integrated food safety system. The 
Food Safety Modernization Act calls on state and local officials to 
strengthen partnerships and to make the most efficient possible 
use of all available food safety resources. The second is the “local 
food” movement which has led to more farmers’ markets selling 
more kinds of food, salad bars in schools, food swaps, tomatoes 
grown on rooftops, and a general blurring and mixing of the 
roles, functions, and players in the world of food. 

These changing circumstances and concerns motivated project 
partners to work together to provide fact sheets on topics related 
to the work of all three agencies and those we serve. 

Project Description 

Minnesota Departments of Agriculture and 
Health and University of Minnesota Extension 
working with other partners, developed nine 
fact sheets on food safety topics.  

 

Outcomes of the Collaboration 

Partnership and Engagement 

• Increased collaboration among 
participating agencies and better 
understanding of food safety standards 
by those we serve 

• Review process that utilizes the skills and 
knowledge of technical, scientific, 
editorial and managerial staff 

Information and Education 

• Clear, accurate fact sheets regarding the 
science and regulation of emerging food 
safety issues, with reference  to 
additional resources; posted on all three 
agency websites 

• For the first time, fact sheets provide one 
answer from all three agencies for 
regulated industry, local regulators and 
inspectors, and interested stakeholders 

Policy and Planning 

• Assistance for public health and industry 
partners’ efforts to apply new concepts 
to local economies and settings 

• Providing multi-agency direction for 
sustainable trends in the food safety and 
broader communities 

 

Project Coordinators / Websites 
Suzanne Driessen, MA, MCHES, University of Minnesota Extension 
www1.extension.umn.edu/food-safety/food-service-industry/regulations/ 
Deborah Durkin, MPH, MDH Department of Health 
www.health.state.mn.us/foodsafety/ 
Jim Topie, REHS, Minnesota Department of Agriculture 
www.mda.state.mn.us/en/food/safety/food-safety-resources.aspx          
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at a salad bar  
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have a salad bar? 

We have chickens 
and a garden.  
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at the corner 
market. Is it  OK 

to do that? 

Can I buy and 
serve farm fresh 

eggs at my 
restaurant?  
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How are you using the  
fact sheets? 
Check all that apply. 
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Spend less time answering questions about
these issues

  
 

How did the fact sheets 
impact you? 
Check all that apply. 
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