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Mistake:
‘Sanitize’ Grocery



Mistake:
Social 
‘Distancing’



Mistake:
Distancing in 
‘one-way’



Training do not mean behavioral change
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Theory of Planned Behavior (TPB)

Adapted from Ajzen, 1991 p. 181.
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Food-handling behaviors were captured 
using stationary and GoPro cameras.
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Changed Gloves After Handling Raw Vegetables

Changed Gloves After Handling Raw Meat

Changed Gloves When Contaminated / Torn

Used Gloves

Dried Hands on Paper Towel

Washed Hands After Skin Touch

Washed Hands (≥ 20 seconds)

Observed Food-Handling Behavior

Post-intervention (% of total) Pre-intervention (% of total)

Student compliance with recommended behaviors remained below 60% for several categories in 
which they demonstrated significant improvement.

Student food-handling behaviors remained uncompliant with recommendations.
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Best Practice:
Communication



Best Practice:
Physical changes, like 
barriers



Best Practice:
Frequent and proper 
cleaning and sanitization
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