Food Safety Awareness Survey (FCP Ver.2)
Purpose
Thank you for helping with this survey. Food safety is supported by each person at the workplace. By working on it every day, a strong food safety culture is built. This survey helps us understand your awareness and actions about food safety, as well as the strengths and areas for improvement in your workplace. Your answers will help make your workplace better.
How to Answer
· To protect your privacy, all answers are anonymous.
· It takes about 10 minutes to complete the survey.
· Each person should answer only once.
Important Notes
· All answers are anonymous and will be used only for statistics.
· Your company or organization will not see your individual answers.
· No one can identify you or your personal information from your answers.
· Whatever your answers are, you will not face any disadvantage.








Question
From the answer choices, please pick the one that best matches your own thoughts or experiences and 〇 its number.

1. First, please tell us about yourself.
	1
	Please select your position and classification in your job.
	１
[Administrator / Senior Administrator] A person who works away from the work floor, thinks about what everyone does, and helps make sure the work goes smoothly.
	２
[Supervisor / Team Leader] (A leader who watches over employees) A person who works on the floor with others and watches over or helps the people in their group or area. 
	３
[Worker / Operator]
(A person who does their own work)　
A person who works on the floor doing assigned tasks and does not oversee other people’s work.
	４
[Prefer not to answer]

	2
	Please select a description of your assignment.
	１
Manufacturing Department
	２
Sales Department
	3    Management / Indirect Department
	４
Other




	２．Next, please answer questions about food safety efforts.
(Please rate based on the question—about your workplace, your boss, or yourself.)

	The following questions ask about “daily food safety practices” in your workplace.
<1: Strongly disagree – 7: Strongly agree>How much does this apply to you, your boss, or your workplace?
Please choose the option that fits best.



	No.
	Question Content
	Strongly disagree
	Disagree
	Slightly disagree
	Neither agree nor disagree
	Slightly agree
	Agree
	Strongly agree

	３
	My workplace strictly manages food safety and hygiene.
	1
	2
	3
	4
	5
	6
	7

	４
	My direct supervisor places great importance on food safety and hygiene.
	1
	2
	3
	4
	5
	6
	7

	５
	I understand the food safety policies in the production area and take actions in accordance with them.
	1
	2
	3
	4
	5
	6
	7

	6
	I understand the food safety goals of my workplace.
	1
	2
	3
	4
	5
	6
	7

	7
	The management (president, division head) evaluates 
food safety and quality goals alongside other important management indicators (such as cost and productivity)



	1
	2
	3
	4
	5
	6
	7

	８
	The management (including the plant manager) understands the importance of food safety and actively communicates this message both inside and outside the company in their own words.
	1
	2
	3
	4
	5
	6
	7

	９
	At my workplace, if I perform hygiene management or work procedures incorrectly, I am promptly corrected by my supervisor or colleagues.
	1
	2
	3
	4
	5
	6
	7

	10
	My workplace assigns personnel for training and career development, considering individual abilities and suitability.
	1
	2
	3
	4
	5
	6
	7

	11
	At my workplace, experienced members and supervisors provide support to new colleagues until they fully understand the work procedures and hygiene management.
	1
	2
	3
	4
	5
	6
	7

	12
	At my workplace, supervisors and colleagues remind each other and communicate about work procedures, food safety, and hygiene.
	1
	2
	3
	4
	5
	6
	7

	13
	My workplace has an atmosphere where I can easily ask 
my supervisor or colleagues if I don’t understand work procedures or hygiene management.
	1
	2
	3
	4
	5
	6
	7

	14
	My supervisor motivates me to make safe products.
	1
	2
	3
	4
	5
	6
	7

	15
	Food safety and hygiene training (both in-house and external, as well as on-site training) is held at an adequate frequency.
	1
	2
	3
	4
	5
	6
	7

	16
	Even when I am busy, I follow the steps and do the work correctly.
	1
	2
	3
	4
	5
	6
	7

	17
	At my workplace, work procedures and management standards are always readily available when needed.
	1
	2
	3
	4
	5
	6
	7

	18
	The work procedures and management standards at my workplace are designed to be very clear and easy to understand.
	1
	2
	3
	4
	5
	6
	7

	19
	At my workplace, there is a system in place to reflect the opinions of employees who actually perform the work when creating and reviewing work procedures and management standards.
	1
	2
	3
	4
	5
	6
	7

	20
	At my workplace, the amount of paperwork related to food safety, such as documents and records, is appropriate.
	1
	2
	3
	4
	5
	6
	7

	21
	At my workplace, if something feels wrong, I can immediately stop the work.
	1
	2
	3
	4
	5
	6
	7

	22
	At my workplace, there are clear instructions to respond immediately when any changes or abnormalities are found.
	1
	2
	3
	4
	5
	6
	7

	23
	At my workplace, we value continued growth by incorporating new systems, rules, knowledge, and technologies.
	1
	2
	3
	4
	5
	6
	7

	24
	I reflect on my work and think about ways to improve it, making suggestions.
	1
	2
	3
	4
	5
	6
	7

	25
	My workplace has an atmosphere where everyone can freely express opinions if they notice something about food safety or hygiene.
	1
	2
	3
	4
	5
	6
	7

	26
	At my workplace, if we feel there is a problem, we are not blamed for stopping the work.
	1
	2
	3
	4
	5
	6
	7

	27
	I sometimes feel there are minor food safety or hygiene issues during my work but continue with the task.
	1
	2
	3
	4
	5
	6
	7

	28
	I sometimes find following work procedures or hygiene management manuals/rules to be bothersome.
	1
	2
	3
	4
	5
	6
	7

	29
	When I am pressed for time, I sometimes think it is acceptable to skip some of the established work procedures and hygiene management.
	1
	2
	3
	4
	5
	6
	7

	30
	When I find a small defect in tools or equipment, I sometimes think, "It’s no big deal, I’ll deal with it later."
	1
	2
	3
	4
	5
	6
	7

	31
	My workplace is fully equipped with the necessary facilities, equipment, and supplies to ensure food safety and hygiene.
	1
	2
	3
	4
	5
	6
	7



