i+l

Health  Santé
Canada Canada

The Strategic Counsel

Gregg, Kelly, Sullivan & Woolstencroft:

The Strategic Counsel

www.thestrategiccounsel.com

21 St. Clair Avenue East
Suite 800

Toronto, Ontario

MAT 119

Tel 416 975-4465

Fax 416 975-1883

POR Registration No: POR-035-17
Contract # HT372-173301/001/CY
Contract Award Date: 2017-10-06

Final Report
SURVEY OF CANADIAN’S KNOWLEDGE AND BEHAVIOURS
RELATED TO FOOD SAFETY

Prepared for

Health Canada

For more information on this report, please email:
por-rop@hc-sc.gc.ca

May 9, 2018

Prepared by

The Strategic Counsel

21 St. Clair Ave E., Ste. 1100

Toronto, Ontario M4T 1L9

Tel: (416) 975-4465 Fax: (416) 975-1883
Email: info@thestrategiccounsel.com
Website: www.thestrategiccounsel.com

Ce rapport est aussi disponible en francais.

 §d

Canada


mailto:por-rop@hc-sc.gc.ca
http://www.thestrategiccounsel.com/

The Strategic Counsel

SURVEY OF CANADIAN’S KNOWLEDGE AND BEHAVIOURS RELATED TO FOOD SAFETY
Final Report

Prepared for: Health Canada
Supplier Name: The Strategic Counsel
May 2018

This public opinion research report presents the results of an online and telephone survey conducted by The Strategic
Counsel on behalf of Health Canada. The research study was conducted with 2,814 Canadians between December
2017 and January 2018.

Cette publication est aussi disponible en francais sous le titre: ENQUETE SUR LES CONNAISSANCES ET LES
COMPORTEMENTS DES CANADIENS EN MATIERE DE SALUBRITE ALIMENTAIRE.

This publication may be reproduced for non-commercial purposes only. Prior written permission must be obtained
from Health Canada. For more information on this report, please contact Health Canada at por-rop@hc-sc.gc.ca or at:

Communications and Public Affairs Branch

Health Canada

1576 Jeanne Mance Building, 200 Eglantine Driveway
16A1-11 Laurier Street

Ottawa, ON K1A 0K9

© Her Majesty the Queen in Right of Canada, as represented by the Minister of Health Canada, 2018

Confidential


mailto:por-rop@hc-sc.gc.ca

The Strategic Counsel

Table of Contents

EXECUTIVE SUMIMAIY ittt e e e et e ettt e e e e et e e e e s e e e e e e e et e e e e e e e e e e e e et e et e e e e e e e e e e eeeaeeeseaeaeseaees 1
LAV 6o ] 4 =) ¢ AP P PP PR PR PPPPPPPPPPPPPPPPPIRE 2
L= T AV T Yo [TV 4SS
1. Awareness and Knowledge of Food Safety and Food-borne llIness.....
R oY Yo BT Y L A = =T o P 1Y oYU S
S 2 @e] 0010 1V T o Y [or=) 4[] o U PRPPPRPRP 5
L T4 TN YT S € oYU o LSS 6
C. Conclusions and RECOMMENUATIONS........ciiiiiiiieiieieeceeeecree e eeee e st e e e st e e e s seeeeesnteeeesntseeeessaeessnseeessnsseeannes 6
TaTa oY [F ot o] o W SEU 9

A. Background
B. Research Objectives
(O I 1= =1 ¥ o [ =T o o] YRS
D. Methodology

1. Rationale for the Multi-Modal Approach .........c.c.c.........

2. Sample DESIgN .eoveerreeceeereeeeeee e

3. Questionnaire DesigN and PreteSting .......ei i ittt ettt et s e et e e e anee s

N S T=1 o 1YY o OSSR
E.  NOTE 10 thE REAUEN ettt e e et e st e e e s b e e e s aba e e sabeee e s bbeessasbaeesansaeessnbaeasnnns
(G a1 =Y W T g o1=T 014 o] o SR URSPRN 14
A.  Confidence in the FOO Safety SYSTEM ... e e e e e e e e e e e abaae e e e e e eeennees 15
B. Most Important FOOd Safety CONCEIMNS.........uuiiiiiiie ettt e et e e e e e e bbb r e e e e e e e e abbaeeeaeeseennsaeneas 16
C. Confidence in Amount of Information about FOOd Safety .......ccuviiiiiiiiiiii e 17
AWareness anNd KNOWIBAZE.......c.uuiii it e e e et e e e eatae e e s eatae e e esataeeeeanbaeeeennes 19
A, Awareness Of FOO-Related SUDJECLS .......ciiiii ittt e e e e e et re e e e e e e e e nbaaeeeeaeeennnees 20
B. General Perceptions of FOO POISONING.........uuiiiiiiiiiiiiiee ettt e e e e e e e e e a e e e e e e s e nnaaeeeas 21
C. Knowledge of Issues Related to FOOA-BOrNe HINESSES.......cuiieiicuiiiiiieeeecciteeee ettt 23
D T €] Co 1N o I Y € £=T- | =] g {1 SRR 24
E. Perceived Risks Associated With Various FOOOS ......cc.uiiiiiiiiiiiiie ettt et e s e 25
F. Perceptions of Best-Before and EXPiry Dates ......cccucccuiiiiiiee ettt e e e estatr e e e e e e e area e e e e e e e e anraeaes 26
G.  RefrigErator TEMPEIATUIES ... eiiie ettt e et sete e e st e e e s sabaeessabeeeesabbeeessabaeessaseeeesnnneeean 27
[ oYoTe BT | =Y AV 211 o = 1V o LU R PROPP 28
Y = F= Y Te BT T 112V = U UUPROt
B. Handling Meat and Poultry...
C. Preparing Frozen, Breaded Chicken Products
D. Washing Fruits and Vegetables
E. Following Cooking Instructions
F.  Eating EgES WIith RUNNY YOIKS........ueiiiiiiiiieeieee ettt e e et e e e e e et a b e e e e e e s e nabsaeeeaeeseennnsaaneas
G. Washing Re-USable GroCEIY BAgS ......uuuiiiiiiiiiiiiiiiee e ettt e ettt e e e e e e ettt e e e e e e e e e saabaeeeeeeseeanbaeeeaaeseennsaenens
H. Using Food Thermometers..........cccueeee.....
I.  Cleaning Food Preparation Surfaces
J.  Refrigeration of Foods
K. Handling Leftovers................
L. Checking the Refrigerator Thermometer

Confidential



The Strategic Counsel

LV PR o 0 1 1V T oY LoF= 1 [0 o[- PR URTPPRN 41
A. Sources and Areas of Interest Related t0 FOO ISSUEBS........uviviiiiiiiiiiiiiieee ettt eeeirreree e e e esaraereeeeeeennens 42
B. Sources of Information during an Outbreak
C. Effectiveness of Detailed Articles, Brochures and Social Media...........evvvvvevivieiiivieieiiiiieieieeeeeeeeeeeeeeeeeeeeeenens 44
1. USE OF SOCIAI IMIEAIA . ..eeiieeeieeeeee ettt ettt e ettt e et e e e et e e e e eateeeeabeeeeasaseeesseeeesseeeassasaasseeesseeasasssasanes 48
D. Trusted SoUrces of INFOrMatioN ........ueiiiiiiiiiiiiie e e e e st e e e e e e e arraereeeeseensntreeeas 50
RV A o 1= g T I QG o U LSRR 51
A, Self-Rated High RiSK GrOUPS ....vviiieiiii ettt e e e st e e st e e e st e e e ente e e ensaeeesnsseeeensaeesnnnees 52
B. Precautions Taken to Prevent FOOd-BOrNe IINESSES .......eeieeieeiiurreiiiei ettt ceeetrtee e e e eeeirrr e e s eeaarreeeas 53
C.  Types Of Precautions TaKEN .......cccciiiiiciee e et et e e tee e et e e e et e e e s e e e e esataeeesnsaeeesnsteeeesssaeeeensseeessseaean 54
D. Main Sources of Information for High Risk GroUPS ......ccccviiiiiiiii et 55
RV A AN oo 1T o | USRS 57
Y 01| I DT 1 o T 1Y 1o o SRR RUPRROt 58
B.  TeIEPNONE SUINVEY ..ot e et e e e e e e ettt e e e e e e s e e atbaaeeaeeee s abaabeaaaaesaassssaaseaaeseasnsraneas 59
. ONLINE SUIVEY .. ettt e ettt e e e e e ettt e e e e e e e eetaaaeeaeeeseasasbesaeaesaasssaeaaaeesaasssbeseaaesaaasssaaseaaesannsnsannes 81

Confidential



6 The Strategic Counsel

|. Executive Summary

Confidential



The Strategic Counsel

Executive Summary

This report details the findings, key insights and conclusions from a survey of Canadians which was undertaken on
behalf of Health Canada during the period from December, 2017 to January, 2018 with the aim of assessing public
awareness, attitudes, knowledge and behaviours related to food safety and food-borne illnesses, commonly known as
food poisoning. The results from this research are tracked against those from a previous, benchmark survey on this
topic which was undertaken in 2010. However, some modifications to the methodology mean that not all data is
directly comparable across the two waves of surveys. Readers should take note of these changes, which are detailed
in the Methodology section of this report, as they are relevant in some cases to interpreting apparent shifts or trends
in public attitudes and opinions between 2010 and 2018. Going forward, the current survey findings represent the
‘new’ benchmarks with respect to consumer attitudes and behaviours on food safety.

A. Context

According to the Government of Canada’s own statistics a total of 4 million (or 1 in 8) Canadians are affected by a
domestically acquired food-borne illness every year, resulting in approximately 11,500 hospitalizations and some 240
deaths. Scientists have identified hundreds of different food-borne ilinesses, some of which are quite rare while
others are much more common. Among the most common pathogens are norovirus, salmonella and listeria which,
combined, account for an estimated 1.2 million episodes of domestically acquired food-borne ilinesses and just over
2,000 hospitalizations annually.!

Food-borne illnesses can be serious and even fatal in some cases although most individuals will experience only short-
lived symptoms and recover fully. Nevertheless, some people are more vulnerable both in terms of their likelihood of
contracting food poisoning and of becoming seriously ill, including infants and young children, pregnant women,
senior citizens and people with weakened or compromised immune systems such as those with chronic diseases or
conditions (i.e., cancer, liver disease and AlDs) and those undergoing certain medical treatments such as
chemotherapy. In some instances, food-borne illness can result in long-term health issues including kidney damage,
arthritis or heart problems. But, the good news is that it can often be prevented by taking a number of simple steps
when preparing and handling food, by washing hands and cleaning kitchen surfaces, separating raw foods from
cooked foods to avoid cross-contamination, cooking foods according to instructions and proper internal cooking
temperatures, and chilling foods or leftovers within two hours.

Educating the public about food safety is essential to reducing cases and outbreaks of food-borne illnesses that
continue to occur throughout the population, and is of particular importance for those at greater risk of contracting
food poisoning. Indeed, the majority of food poisoning cases are preventable with proper and consistent safe food
handling practices and avoidance of certain high risk foods. Raising public awareness about the extent to which one’s
own behaviours are a contributing factor to food-borne iliness can go a long way towards reducing outbreaks,
specifically education around both the risks and some very basic prevention strategies.

In 2009, Health Canada launched a multi-year social marketing strategy (The Safe Food Handling Marketing Campaign)
to increase awareness and knowledge of the health risks associated with unsafe food handling practices and food
poisoning for the above-noted vulnerable populations, emphasising their at-risk status (i.e. why they are at higher risk
and what this means for them). Over the intervening years, Health Canada’s Marketing Division has undertaken
additional outreach activities, including:

1 Government of Canada, Yearly food-borne illness estimates for Canada
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e  Print and web-based content for various audiences;

e Targeted outreach activities to health professionals and other intermediaries;
e National multi-media advertising campaigns;

e  Promotion of food safety messages through partners;

e  Public relations activities; and

e Baseline public opinion research (2010).

The Survey of Canadians' Knowledge and Behaviour Related to Food Safety (2010) referred to above was originally
undertaken to identify the extent to which ‘at-risk’ Canadians are aware of food safety practices. That survey aimed to
address issues regarding the lack of clarity surrounding individuals’ abilities to self-identify as being at greater risk due
to age, medical conditions, or other factors. It also focused on pinpointing knowledge gaps related to proper food
handling and storage practices among ‘at-risk’ populations and determine how these groups wanted to receive
information on proper food handling and storage practices.

Health Canada recognizes that being effective in changing food safety behaviours requires continuous interventions
which must be reinforced on a regular basis. As such, the 2017-18 public opinion research was designed to inform the
existing campaign, helping to ensure approaches, messages and tactics reflect the current knowledge, behaviour and
opinion landscape of targeted populations. The 2018 survey builds off the previous research with the key objectives
being to:

e Assess public awareness and knowledge on food safety;

e Measure individuals’ ability to self-identify their risk status for food-borne illness;

e  Evaluate consumers’ knowledge of food safety practices and understand where there are gaps;
e Examine food safety behaviours of the general public and “at-risk” individuals;

e Identify how and where the general public and “at-risk” individuals would like to receive information on the
topic, including which sources they trust the most; and

e Assess the awareness of specific food-borne illnesses and specific foods to avoid.

B. Key Findings

As a backdrop to the key results found in the 2018 survey, it is important to underscore that Canadians continue to
express reasonably high levels of confidence in Canada’s food safety system. Overall, most feel that they have
sufficient information to be able to protect themselves from food-borne illnesses and food poisoning, although those
with compromised immune systems and pregnant women are somewhat less likely to hold this view.

1. Awareness and Knowledge of Food Safety and Food-borne lliness

Awareness of food safety-related issues is fairly high across the board. In particular, campaigns stressing the
importance of handwashing have clearly broken through with over nine-in-ten Canadians saying they have heard
something about this issue or practice. At the same time, awareness of safe food handling appears to have fallen off
in the 8-year period between the benchmark and this current survey. Although a majority say they have heard at
least something about this issue (almost two-thirds), this represents a drop from almost three-quarters who said the
same in 2010.
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Awareness of listeria has also plummeted, from over half when the survey was undertaken in 2010, just two years
following a very serious outbreak, to just over one-third currently. This result is not surprising as we would expect
awareness of specific food-borne pathogens to fluctuate year-over-year depending on the severity of outbreaks and
extent of national or regional media attention on this issue. Further to this point, the 2008 listeriosis outbreak was
widespread with 57 confirmed cases, resulting in 22 deaths. Subsequent outbreaks have occurred, but they have been
more limited. For example, in early 2016, the Public Health Agency of Canada reported 14 cases of listeria, in 5
provinces, resulting in all cases being hospitalized. While 3 people died, it was not determined if listeria contributed
to the cause of these deaths.?

While the vast majority of Canadians understand that cases of food poisoning can range from mild to severe and, in
some instances, can result in hospitalization, there is a small contingent (about one-in-ten) within three of the four ‘at
risk’ groups (excluding seniors) who tend to downplay the potential issues and complications that can arise. This
suggests a continued need for communications on the true impacts of food poisoning to pregnant women, parents of
young children and immunocompromised individuals.

Knowledge of the sources and causes of food poisoning is also reasonably good as the majority of respondents
recognize that most cases of food poisoning occur as a result of unsafe food handling or cooking practices in the
kitchen. At the same time, results suggest that Canadians could benefit from messaging that reinforces vigilance
about food safety practices in the home, as Canadians are much more inclined to think that the vast majority of food
poisoning cases are contracted in restaurants or from take-out foods rather than from unsafe practices in their own
home (by a ratio of about 3:1).

Although Canadians’ are generally knowledgeable of the issues related to food-borne ilinesses, there continue to be
some significant gaps. In particular, Canadians continue to be uncertain about whether the look, taste or smell of a
food is any indication that it could cause a food-borne illness — about half say this is true, a marker which has not
moved significantly since 2010, however this belief has decreased among seniors. In addition, interpretation of best
before dates which appear on food packages is a cause for confusion with Canadians expressing mixed views on
whether the data suggests when a food becomes unsafe or when it simply loses its freshness. In particular, seniors are
more likely (88%) to view foods as safe to consume past the best before date. A modest level of confusion is also
apparent when it comes to Canadians’ understanding of the appropriate temperature at which refrigerators should be
set. While two-in-five accurately suggest a temperature setting between 2 and 4 degrees Celsius, a significant
proportion (about one-quarter) simply don’t know. Seniors in particular, have a gap in knowledge regarding safe
temperatures.

2. Food Safety Behaviours

As in 2010, most Canadians conduct themselves in a safe manner when it comes to food handling and food
preparation. However, there are some exceptions.

On the positive side, handwashing before preparing food or after handling raw meat, fish or frozen breaded chicken
products is fairly routine. Most also wash fresh fruits and vegetables, closely follow cooking instructions, clean the
surfaces on which they prepare foods, and refrigerate leftover food within two hours of cooking.

Findings are more mixed in other areas however. For example, many people do not make a regular practice of
washing reusable grocery bags, using a food thermometer to determine if the recommended temperature has been
reached. And small, but still concerning, numbers of Canadians continue to defrost meat or poultry at room
temperature rather than in the fridge. In fact, this practice has increased among pregnant women (21% to 39%) and

2 https://www.canada.ca/en/public-health/services/public-health-notices/2016/public-health-notice-update-
outbreak-listeria-infections-linked-packaged-salad-products-produced-dole-processing-facility-springfield-ohio.html.
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parents of young children (27% to 39%) over the past 8 years, and is thus now particularly high among these high risk
groups.

Other practices such as putting meat, poultry and fresh produce in the same shopping bag, keeping leftovers after
they’ve been reheated, and eating eggs with runny yolks are also common among a minority of Canadians. And, as
with defrosting meat at room temperature instead of the fridge, some of these practices are in fact more common
among the ‘at risk’ groups — just under half of pregnant women admitted to eating eggs with runny yolks and one-
third in this group also keep remaining leftover food after it has been reheated once. While most Canadians do put
meat, poultry and seafood on the bottom shelf of their fridge or in a special drawer, for a large number of people
(40%), this is not a regular practice.

There are also misperceptions relating to frozen, breaded chicken products among slightly more than one-third of
Canadians, who are of the view that these are pre-cooked products that require re-heating only. The perceptions
among the target groups are particularly concerning on this subject, especially for seniors where just under half (46%)
consider that these products are pre-cooked. Significant proportions of parents with young children (41%) and those
with compromised immune systems (40%) also hold his view.

In line with the 2010 results, many in the higher risk groups do not view themselves as being at greater risk for
complications from food poisoning. Although the plurality (just under half) of parents with children 5 years of age or
younger consider their young child to be at greater risk, a majority say they are unsure (20%) or believe they are not
(32%). Relatively few (fewer than one-in-five and in some cases one-in-ten) of those with compromised immune
systems, pregnant women and seniors definitively feel they are at greater risk. The majority are uncertain or say they
are at not greater risk.

3. Communications

There is a clear demand for more, and more detailed, information on safe food handling and particularly among at-
risk groups (31-33%) as compared to the general public (18%). Many Canadians support developing and distributing
detailed articles and brochures, although perceptions of the effectiveness of the latter as a vehicle for providing
information on safe food handling has declined since 2010.

As expected, the media landscape has dramatically shifted since 2010 with a significant increase in the numbers of
Canadians who now access information pertaining to food safety on the Internet. A significant proportion of seniors
(42%) still cite newspapers as a preferred medium, although this has decreased from 2010 (64%). While reliance on
traditional media has declined it remains a highly relevant vehicle for getting information out to the public during an
outbreak of a food-borne illness.

The power and reach of social media has also grown significantly between 2010 and 2018, although as with other
media, usage varies markedly across various sub-groups. At the same time, it is notable that almost two-thirds of
seniors (62%) who were surveyed online as one of the ‘at risk’ groups indicated they have a Facebook account, while
almost one-quarter (23%) were also on YouTube. This may be an instance where the use of an online panel to reach
this particular segment of the population skews the results on questions related to social media usage in an upward
direction. One might expect that all panellists, regardless of age, would exhibit a greater propensity for a range of
online activities.
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4. High Risk Groups

As was the case in 2010, significant percentages of those who self-identified as being in one of the defined high risk
groups (i.e., people with compromised immune systems, pregnant women, and seniors) did not necessarily consider
themselves to be at substantially greater risk of food poisoning relative to the average person. At the same time, in
contrast to the other ‘at risk’ target groups, the majority of parents (68%) felt their child (5 years of age or younger)
was at greater risk for complications from food poisoning.

Among those who do consider themselves, or their young child, to be at greater risk from food poisoning, a majority
in each of the target groups say they are taking precautions to protect themselves (or their child). When probed on
the types of precautions they take to protect themselves from food poisoning, results illustrate that there are a wide
variety of actions taken, including cleaning food preparation surfaces, washing fruits and vegetables, using different
cutting boards to avoid cross-contamination, defrosting meat and poultry in the refrigerator and avoiding certain
higher risk food. These results were largely consistent across the ‘at risk’ groups.

C. Conclusions and Recommendations

There is a clear demand for more, and more detailed, information on safe food handling, particularly among the at-
risk groups (34-37%) as compared to the general public (28%), based on the proportion of respondents who are less
inclined to agree with the statement / feel | have enough information about food safety and how to protect myself and
my family from food-borne illness and/or food poisoning. Beyond consumers’ own self-evaluation, it is apparent from
their responses to questions probing the frequency of safe food handling, preparation and storage practices that
there is also a need to reinforce or remind the public of some of the less well-known or understood ways to minimize
exposure to food-borne illnesses.

The results of this survey also suggest an ‘out of sight ... out-of-mind’ tendency among the public with regards to safe
food handling in general, food-borne illness and listeria in particular. In the absence of sustained messaging related to
food safety, it is likely that consumer vigilance may lapse, especially with respect to specific food safety practices that
have not yet become normalized or habitualized. Given that messaging around handwashing appears to have been
broadly internalized, upcoming educational campaigns could focus more directly on four specific areas:

e Broadening consumers’ understanding and awareness of the types of foods that tend to be more commonly
associated with food-borne illnesses such as listeria or salmonella, including canned and raw seafood, deli
meats, raw eggs, unpasteurized cheeses, sprouts, unpasteurized juices, some root vegetables and fruits such
as melons, and uncooked flour. Without undermining the public’s confidence in agriculture or the agri-food
industry or in Canada’s food safety system, which is reasonably good, the focus of educational and
awareness-raising activities should underscore the significant role that consumers have to engage in more
self-protective behaviours;

e Related to the above point, it is important to remind Canadians of continued vigilance in terms of consumer
hygiene in the home, with respect to food handling, preparation and storage. In particular, a heavier
emphasis needs to be placed on driving wider behaviour change in the following areas:

o Washing reusable bags;
o Using food thermometers to check that foods have reached the recommended temperature;
o Rinsing poultry before cooking;

o Proper storage, defrosting and reheating of foods, including meat, poultry and seafood/leftovers;
and
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o Risks associated with eating eggs with runny yolks;

e Developing highly targeted communications to the ‘at risk’ groups to further sensitize them to food safety
issues. Seniors and women who are pregnant or likely to be so within the next year should be prioritized
given that a majority in each case do not consider themselves to be at any greater risk from food poisoning.
At the same time, continued outreach should target parents of young children and those with compromised
immune systems to ensure ongoing safe food handling practices. Notably, for those with compromised
immune systems, the issue is not so much one of awareness of their ‘at risk’ status (although there are
additional opportunities to increase basic awareness and understanding), but more the fact that just over
one-third (35%) are not taking precautions beyond what anyone else might do to protect themselves from
food poisoning; and

e Raising awareness of appropriate cooking techniques specifically related to frozen breaded chicken products,
across the board — among the general public and ‘at risk’ groups. While most consumers recognize that
these products need to be fully cooked there is a sizeable proportion of the population, ranging from one-
third (the general public) to close to one-half (seniors) who consider these products to be pre-cooked and
only requiring reheating. Messaging to reinforce that these products should be treated in the same way as
raw poultry should be reinforced, including emphasis on following the directions on the package.

As expected, the media landscape has dramatically shifted since 2010 with a significant increase in the numbers of
Canadians who now access information pertaining to food safety on the Internet. A significant proportion of seniors
(42%) still cite newspapers as a preferred medium, although this has decreased from 2010 (64%). While reliance on
traditional media has declined it remains a highly relevant vehicle for getting information out to the public during an
outbreak of a food-borne illness. Notably, few among the general public cite product labels or packaging among their
main sources of information on food safety, although reliance is significantly higher among each of the four ‘at risk’
groups. This suggests there may be opportunities to work with industry partners to develop key food safety-related
messages that could appear on the label or packaging, resulting in higher visibility and impact as they reach
consumers at the time of purchase and/or use of the product.

Many Canadians support developing and distributing detailed articles and brochures, although perceptions of the
effectiveness of the latter as a vehicle for providing information on safe food handling has declined since 2010.

The power and reach of social media has also grown significantly between 2010 and 2018, although as with other
media, usage varies markedly across various sub-groups. At the same time, it is notable that almost two-thirds of
seniors (62%) who were surveyed online as one of the ‘at risk’ groups indicated they have a Facebook account, while
almost one-quarter (23%) are also on YouTube. This may be an instance where the use of an online panel to reach
this particular segment of the population skews the results on a question related to social media usage in an upward
direction. One might expect that all panellists, regardless of age, would exhibit a greater propensity for a range of
online activities.
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Introduction

A. Background

In its role to ensure the safety of all foods produced and/or distributed within the Canadian food system, Health
Canada has launched a social marketing strategy to help increase awareness and knowledge of the health risks
associated with unsafe food handling practices and food poisoning within Canada. A specific focus has been on
targeting vulnerable populations who are at a greater risk for food-borne illnesses. Educating these groups, and the
broader population, on the health risks associated with unsafe food handling processes as well as food poisoning is a
key component of Health Canada’s ongoing efforts to change food safety behaviours.

This public opinion research (POR) study was undertaken to inform Health Canada’s multi-year Safe Food Handling
campaign by providing further information to ensure the messaging and tactics reflect an understanding of the
current knowledge and behaviours of the targeted audiences.

B. Research Objectives

The research program was designed to track data from 2010 and explore new issues and areas of interest related to
food safety, as follows:

e Assess the level of awareness and knowledge concerning food safety;

e  Measure individuals’ awareness of their status as “at-risk” for complications from food-borne illness;
e  Assess knowledge of methods one can employ to improve food safety;

e Examine current food safety behaviours of the general public and “at-risk” individuals;

e Determine where and how various audiences would like to receive their food safety information, and which
information sources they trust most; and

e  Measure awareness of specific foods they should avoid and specific food-borne illnesses.

C. Target Audiences

The key target audiences for this research included the general population and four “at risk” defined by Health
Canada which were also the focus of the 2010 research program:

e  Older adults, aged 60 and older;

e  Pregnant women and those who expect to become pregnant within the next year;

e  Parents of children aged 5 and younger;

e Those with a compromised immune system, such as diabetes, cancer or heart disease; and

e The general public, aged 18 years and older.

Confidential 10



The Strategic Counsel

D. Methodology

In 2010 this survey was undertaken by telephone among 1,536 Canadians. Four ‘at risk’ target groups and a general
public comparison group were included in the survey. In 2018 a decision was taken to update both the survey
instrument and reconsider the methodology. A mixed-mode approach was employed, utilizing both online (to target
the ‘at risk’ groups) and telephone (for the general population) methodologies. A more detailed explanation of the
rationale for this change in the methodology is provided below. In total, 2,814 Canadians completed interviews either
by telephone (n=1,201) or online (n=1,613). Appendix A contains the Call Dispositions and details on the response
rate for the telephone survey.

All fieldwork was undertaken between December 14, 2017 and January 18, 2018.

1. Rationale for the Multi-Modal Approach

For each research study undertaken by the Government of Canada a rationale for the choice of methodology is
discussed and a decision taken based on a range of factors. In many, but not all, cases, the decision is often
predicated on cost which typically favours online over telephone surveys. In addition, over time, access to the
Internet has become much less of a barrier meaning that many online panels are generally representative of the
Canadian population both attitudinally and demographically. Ten years ago, or more, the argument for telephone
surveys was primarily based on the fact that a small, but still significant, proportion of the Canadian population did
not have access to the Internet while landlines were quite ubiquitous in Canadian households. Those seeking to
obtain statistically reliable survey results often favoured telephone surveys which relied on random digit dialling
(RDD).

Since that time, as response rates to telephone surveys have declined, an increasing number of households are
switching from landline to cell phone only, and access to the Internet has become quite pervasive, ‘best value’ for the
Government of Canada, depending on the nature of the research, can often now be obtained by conducting surveys
using one of the many professionally managed online panels. These panels allow researchers access to hundreds of
thousands of Canadians from various backgrounds and demographic strata, in all parts of the country.

However, migrating surveys from one methodology to another —in this case from telephone to online —should be
done carefully and in a stepwise process. For this study, it made sense to conduct the surveys of the four ‘at risk’
groups online given the ability to cost-effectively profile and target each group by sorting on the basis of panel profile
characteristics (i.e., compromised immune system, senior, parent of young child, etc.). At the same time, it is
important to be able to assess to what extent, if any, a change in the methodology has had an impact on the results.
For example, if the data for 2018 showed a 10-point increase or decrease in levels of confidence in Canada’s food
safety system, does this reflect a change in public opinion, a change in the methodology or some combination of
both? There is a body of research that suggests that surveys administered by ‘live’ interviewers tend to yield findings
that are more ‘socially desirable’ (i.e., the respondent is more inclined to answer a question in a politically correct or
socially desirable manner). This effect is lessened, or absent, in online surveys, although the topic and nature of the
survey have an impact on the extent to which social desirability is ‘in play.” In the case of this survey in which
guestions about food safety behaviours are being asked, we fully expect that some degree of social desirability will
have been and continue to be evident in the telephone survey results while this may be less of an issue online. For
this reason, a general population survey was undertaken both by telephone and online. This allows for a comparison
of the results and further analysis of the effects of and considerations which should be taken into account when
shifting the entire study from telephone to online in future waves. This methodological analysis is contained under
separate cover.
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2. Sample Design
Two methodologies were employed as follows:

e Atelephone survey of the general public, aged 18 years and older (n=1,201). A weighting scheme was applied to
the final sample to ensure the data was reflective of the Canadian population by age and gender. The results of
this survey have an associated margin of error of +/- 2.83%, 95 times out of 100; and

e Anonline survey of n=1,038 respondents from each of the following groups:
o Seniors, aged 60+ (n=406);
o Parents of children aged 5 years and younger (n=302);
o Pregnant women or those who anticipate they will become pregnant within the next year (n=301); and
o Those with compromised immune systems (n=300).

In addition, a general public dataset (n=1613) was created from the online surveys representing a combination of
sample for the general public and the ‘at risk’ groups in proportion to their prevalence within the population. Note
that the data from the surveys of the general population which were completed online are not reported on here, but
are being analysed as part of the assessment of any differences resulting from the transition from telephone to
online.

3. Questionnaire Design and Pretesting

The questionnaire was designed in close consultation with Health Canada. The starting point was the 2010 survey.
However, the final 2018 survey has been modified and added to fairly extensively (see Appendix B) to reflect current
and emerging issues and the environment related to food safety. Tracking data for 2010 is shown where it exists. In
some cases, question wording was slightly modified. In those instances where the changes were not deemed to be
significant, tracking data from the 2010 benchmark is shown. By contrast, if the edits were felt to fundamentally
change the nature of the question and how it might be interpreted, we have not included previous data. A number of
new questions, unique to the 2018 survey, are also reported on.

The survey was intended to be 20 minutes in length, although fielding of the telephone survey averaged 26 minutes
per interview. Online, the average length of the interview was 15 minutes — another argument for full migration of
the survey from telephone to online.

As per Government of Canada standards for public opinion research, pre-testing was undertaken prior to launching
the survey. This did not result in any additional changes to either the telephone or online versions of the survey.

4. Fieldwork

The telephone survey was conducted between December 14, 2017 and January 18, 2018. In parallel, the online
survey ran from January 3 to 10, 2018.
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E. Note to the Reader

The results for each question are shown in a consistent fashion throughout the report with a focus first on the
findings for the general population. Using the example below to illustrate the reporting format, the first two columns
usually show the results from the benchmark survey in 2010 followed by the current results for the general
population. In both cases, these results are from surveys of the general public, aged 18+ that were undertaken by
telephone and are directly comparable across the two waves.

Results for the four ‘at risk’ target groups are shown in the subsequent columns:
IMMUNO - Those who have self-identified as having a compromised immune system

PREGNANT — Those who have self-identified as being pregnant or who have indicated that they expect to become
pregnant within the next year

PARENTS — Parents who have indicated that they have children aged 5 years or younger
SENIORS — Those who have reported that they are aged 60+

For each of the above groups two sets of results are shown —the 2010 benchmark, which was undertaken by
telephone, and the 2018 survey findings which were undertaken online. As mentioned above, we do find there are a
number of notable differences between the 2010 and 2018 results for all of the ‘at risk’ groups. Results for 2018 are,
in many cases, slightly less positive and/or show a wider gap in people’s awareness and understanding of food safety
issues or their risk of complications from food poisoning than was apparent in 2010. It is our view that the current
results should be considered as a ‘reset’ or establishment of a new benchmark which should be tracked going
forward.

CONFIDENCE IN FOOD SAFETY SYSTEM
How confident would you say you are right now in Canada’s food safety system?

|_PARENTS | SENIORS |

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018

n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %

TOTAL CONFIDENT ...5/6/7 I ;- B s 70 54 74 61 70 63 59 60
Completely confident.../7 B 4 H 13 6 8 7 12 9 13 7
../5/6 N s I s 57 47 66 54 58 53 46 53
B I :0 M 26 18 37 21 31 20 29 29 35
.J2/3 15 Is 11 8 5 7 8 8 11 4
Not at all confident.../1 |1 |2 <1 2 - 1 1 1 1 1
TOTAL NOT CONFIDENT .../1/2/3 Is Is 11 10 5 8 10 9 12 5
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General Perceptions

A. Confidence in the Food Safety System

Respondents were asked to rate their confidence in Canada’s food safety system. Results in 2018 continue to show
that Canadians’ confidence in the food safety system is quite high, with two-in-three (66% vs. 67% in 2010) expressing
confidence in Canada’s food safety system, and only eight per cent expressing little to no confidence (vs. 6% in 2010).

Notwithstanding the stability in overall confidence among the general Canadian population, it is lower in 2018 among

each of the various target groups included in the survey and down significantly for three of them over 2010 (i.e.,

immune compromised Canadians, pregnant women and parents).

CONFIDENCE IN FOOD SAFETY SYSTEM
How confident would you say you are right now in Canada’s food safety system?

GEN POP PARENTS

2010 2018 2010 2018 2010 2018 2010 2018

n= 304 1201 323 300 300 301 305 302

% % % % % % % %

TOTAL CONFIDENT ...5/6/7 I - N s 70 54 74 61 70 63
Completely confident.../7 B 4 N v 13 6 8 7 12 9
../5/6 I s I 4 57 47 66 54 58 53
v/ Il 0 Il 26 18 37 21 31 20 129
w/2/3 15 ls 11 8 5 7 8 8
Not at all confident.../1 |1 | 2 <1 2 - 1 1 1
TOTAL NOT CONFIDENT .../1/2/3 Is Is 1 10 5 8 10 9

SENIORS
2010 2018
304 406

% %

59 60
13 7
46 53
29 35
11 4

1 1

12 5
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B. Most Important Food Safety Concerns

In an open-ended question, meaning respondents were not prompted with specific answer categories, respondents
were asked to identify their main food safety concerns in their home. Three main issues dominate responses to this
question in 2018: food cleanliness/safety (57%), the quality and freshness of food (27%) and the extent to which food
contains/does not contain unsafe elements (22%).

Among the target audiences the same concerns are evident but it is clear they are much more pronounced relative to
the general Canadian population. Among pregnant women and parents, the issue of food containing or not containing
unsafe elements is cited as being important to a greater degree than it is among the other two ‘at risk’ or vulnerable
groups.

MOST IMPORTANT FOOD SAFETY CONCERNS - ALL MENTIONS
When you think of food safety concerns in your home, what are your top 3 concerns? [Open-end]

_
301 302 406

n= 1201 300

% % % % %
NET - FOOD CLEANLINESS/SAFETY 57 78 77 79 83
Expired food 14 20 17 19 29
Food not handled, stored or refrigerated properly 9 12 9 9 13
Bacteria/Viruses (e.g. Listeria, E.coli, salmonella) 9 32 30 35 31
Cleanliness 8 16 7 13 17
Food contamination 8 15 16 15 16
Proper cooking and cooling instructions 4 7 6 7 7
(HPP) High Pressure Processing 3 - - - -
Proper food inspection 2 3 2 3 4
Hygiene/Hand washing/Clean utensils, cutting board/Wipe countertop 2 4 6 4 7
Safe/Not get sick 1 5 8 7 4
Iliness/Health reasons (i.e. gout, diabetes) 1 1 5 2 0
Refrigeration/Power outage 1 1 1 1 5
Water/Clean water 1 2 2 2 1
Food poisoning 1 3 2 3 3
Recalls 1 1 3 2 1
Cross contamination 1 6 6 7 4
Mold 0 2 3 3 1
Washing fruits and vegetables 1 1 1 1 2
NET - QUALITY/FRESHNESS OF FOOD 27 42 38 38 41
Origin/Where the food is grown/Where its produced 9 9 7 8 13
Freshness/Fresh/Fresh food 7 24 11 14 21
Healthy/Healthy food/Healthy to eat 4 3 5 5 3
Quality/Good product 3 8 5 6 8
Nutrition/Nutritional value 2 3 5 4 3
Fat/Fat content 2 4 4 4 2
Balanced diet/Calorie count 2 1 2 1 0
Organic/Natural 2 3 6 5 1
Colour/Look/Appearance/Odour/Smell 0 1 1 0 1
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NET - UNSAFE QUALITIES OF FOOD 22 31 46 39 32
Pesticides/Insecticides 6 12 23 20 13
Correct labeling /Information 6 4 4 3 3
Sugar/Sugar content 3 5 3 5 4
Genetically modified foods 3 5 12 8 7
Additives/Preservatives 3 5 10 8 5
Packaging/In plastic/Containers 3 5 4 5
Salt/Salt content 1 2 3 2 1
Hormones 1 2 4 3 3
NET - OTHER 15 29 30 26 26
Meat/Seafood (general) 3 6 5 4 5
Cost/Price/Affordability 3 2 3 3 2
Storage/Preservation 2 5 4 5 8
Vegetables/Fruits/Produce 1 4 3 2 4
Chicken/Poultry/Eggs 1 2 1 0 2
Humane treatment of animals 1 - 1 1 <1
Allergies 1 2 3 4 1
Familiarity of store/Where | buy it 1 - - - <1
Irradiation <1 - - - -
Dairy <1 1 2 1
Taste <1 1 1
Other 5 11 12 10 6
None <1 2 3 5 4
DK/NR/Not Stated 15 4 1

C. Confidence in Amount of Information about Food Safety

Findings from the current survey continue to indicate that Canadians feel they have sufficient information about food
safety and how to protect themselves and their family from food-borne illnesses and food poisoning. Although down
from 2010, a strong majority of respondents (72% vs. 76% in 2010) agree that they have the necessary information in
this regard. Conversely, only 10% disagree that this is the case (vs. 13% in 2010).

Results are fairly consistent across the target groups with a slightly higher percentage of seniors agreeing that they
have enough information. Notably, and in line with the trend in overall confidence in the food safety system,
agreement on this measure is down across all of the target groups in 2018 versus 2010.
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HAVE SUFFICIENT INFORMATION ABOUT FOOD SAFETY

| feel I have enough information about food safety and how to protect myself and my family from food-borne illness
and/or food poisoning.

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
TOTAL AGREE...5/6/7 N - N 72 74 63 84 63 71 66 74 68
/67 I s3 N s 54 34 59 33 52 34 48 40
WE M 2 | U 20 28 25 31 19 32 26 28
W i | [EE 10 19 7 17 16 21 14 18
/3 | I Is 10 12 6 14 8 8 8 7
172 Is Is 7 6 3 6 5 6 3 6
TOTAL DISAGREE...1/2/3 | BE I w0 17 18 9 20 13 14 12 14
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Awareness and Knowledge

A. Awareness of Food-Related Subjects

Awareness of an issue or concern is the first step to understanding and to shifting consumer behaviours towards more
positive habits regarding food safety which should then ultimately result in a broader public health benefits for the
overall population. Toward that end, respondents were asked to what extent they have heard about a series of food-
related issues.

Messaging around the importance of handwashing has clearly broken through as virtually all Canadians (96%) say that
they have heard quite a bit about this issue (4 or 5 on a 5-point scale). Awareness is high across all four sub-groups
(around 9 in 10 in each case).

A large proportion of consumers have also heard something about proper cooking temperatures (76%), cooking and
cooling instructions (73%) and storage of foods (72%).

Awareness levels drop to below two-thirds around issues such as safe food handling (63%, down 9 points from 2010)
and storing and reheating leftovers (59%). And, while just over half (52%) of consumers have said they are generally
aware of food-borne illness, those specifically having heard quite a bit about listeria has dropped off by 18 points,
from 54% in 2010 to 36% in 2018. This decline is perhaps not surprising given that the worst outbreak of listeria in
Canada was in 2008, with illnesses reported in seven provinces ultimately claiming 22 lives, and was probably still
quite top-of-mind for respondents to the survey in 2010. While there have been outbreaks since that time, they have
not been as widespread or as severe in terms of impact.

AWARENESS OF FOOD-RELATED SUBIJECTS
How much have you heard about the following food-related subjects?

GEN POP (2018) * zoI(?pZBg;m
The importance of hand washing “ 31 n/a 96
Proper cooking temperatures “ 15 6 3 n/a 76
Proper cooking and cooling instructions “ 16 6 5 79 73
Proper storage of foods “ 17 6 5 74 72
Safe food handling “ 19 9 9 74 63
Storing and reheating leftovers “ 21 13 7 n/a 59
Food-borne iliness 26 13 9 57 52
Listeria [ 18 | 21 17 26 54 36

B A Great Deal ... /5 A /3 2 Nothing ... /1

* Proportions have been re-percentaged to exclude Don’t Know responses
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Awareness varies to some extent across the four sub-groups, relative to the general population:

e Those who are currently pregnant or expecting to become pregnant exhibit slightly lower levels of awareness of a
larger number of food-related subjects, including proper cooking temperatures (69% vs. 76%), cooking and
cooling instructions (65% vs. 73%), storage of foods (63% vs. 72%), storing and reheating of leftovers (50% vs
59%) and general food-borne illnesses (46% vs. 52%).

e Among those with compromised immune systems, awareness of proper cooking temperatures (69%), cooking
and cooling instructions (65%) and storage of foods (65%) is somewhat lower.

e Parents of young children also claim slightly lower levels of awareness of proper cooking and cooling instructions
(67%) and storage of foods (63%).

e Across all food related subjects, seniors have the highest level of awareness compared to all other high risk
groups.

AWARENESS OF FOOD RELATED-SUBJECTS
How much have you heard about the following food-related subjects?

GEN POP PARENTS SENIORS

Top 2 box (5 - A great deal, 4) 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
The importance of hand washing n/a | E4 nfa 91 nfa 88 nfa 89 nfa 96
Proper cooking temperatures n/a I - nfa 69 nfa 69 nfa 74 nfa 77
Proper cooking and cooling instructions I 0 B : 76 65 79 65 74 67 75 70
Proper storage of foods I : B 76 65 72 63 70 63 75 76
Safe food handling I : B s: 72 70 78 67 71 69 74 74
Storing and reheating leftovers n/a I s nfa 53 nfa 50 nfa 54 nfa 60
Food-borne illness I 57 N s: 67 50 60 46 52 48 60 52
Listeria N 54 Il :s 70 38 62 33 59 41 59 38

B. General Perceptions of Food Poisoning

New to the 2018 survey, respondents were asked about their experience with and understanding of the underlying
causes of food poisoning and their perceptions of the severity of food poisoning.

Fewer than one-in-five (16%) of the general public have experienced an iliness over the past year that they thought
was related to something they had eaten. The proportion of self-reported food poisoning is higher among those who
are expecting or anticipating becoming pregnant (29%) and is slightly above that for the general population among
parents of younger children (23%) and those with compromised immune systems (22%). Proportions of food
poisoning, according to these survey results, are much lower among seniors (9%) and this may be linked to the fact
that they tend to be somewhat more vigilant, compared to the other ‘at risk’ groups and the general population when
it comes to their awareness of safe food handling (see the previous chart).

Confidential 21



The Strategic Counsel

INCIDENCE OF ILLNESS FROM FOOD
In the past year, have you experienced illness that you thought was due to the food you ate, that is food poisoning?

GEN POP | PREGNANT [ PARENTS SENIORS

2018 2018 2018 2018 2018

n= 1201 300 301 302 406
% % % % %
Yes B s 22 29 23 9
No | E 78 71 77 91

The vast majority of consumers (97%) recognize that food poisoning can be severe. Almost unanimously (99%) this
was the view of seniors. By contrast, one-in-ten of those in the other ‘at risk’ groups were inclined to view food
poisoning as a less severe condition that generally resolves itself. While this number is relatively low, it suggests that
there may need to be continued communications and reinforcement of the risks and impacts associated with food
poisoning among these groups.

UNDERSTANDING OF FOOD POISONING
Which of the following comes closest to describing your understanding of food poisoning?

GEN POP | PREGNANT [l  PARENTS SENIORS
2018 2018 2018 2018 2018
n= 1201 300 301 302 406
% % % % %
Food poisoning is a mild condition that resolves itself
without medical treatment | 3 10 13 = !
Food poisoning can be n']|Id or severe, and can sometimes - 97 90 27 29 99
send people to the hospital

In line with studies showing that the public is about twice as likely to get food poisoning from food prepared at
restaurants versus food prepared at home3, most Canadians also believe that the majority of cases are contracted in
restaurants, cafeterias and take-out venues (52%). Fewer cite international travel (29%) or the home (18%) as places
where most food poisoning cases are contracted.

The results are roughly similar across the four ‘at risk’ groups.

PERCEPTION OF WHERE FOOD POISONING IS MOST CONTRACTED
To the best of your knowledge, where are most food poisoning cases contracted? Are they mostly contracted...

GEN POP | PREGNANT [ PARENTS SENIORS
2018 2018 2018 2018 2018
n= 1201 300 301 302 406
% % % % %
In restaurants, take-out, or cafeterias B s: 54 56 55 57
International travel M 2 19 19 12 22
At your home W 18 24 20 28 20
At friends/relatives |1 3 5 4 1

3 A Review of Food-borne Illness in America from 2002-2011, Center for Science in the Public Interest, April 1, 2014.
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While just under three-quarters (71%) of Canadians believe that most cases of food poisoning are a result of unsafe
food handling or cooking practices in the kitchen (a view more widely held by parents of young children and pregnant
women (82% for both groups)), just over one-quarter (29%) of the population is more likely to point to contamination
at source (i.e., during cultivation, harvesting or processing) as the culprit.

WHAT CAUSES MOST CASES OF FOOD POISONING
And, to the best of your knowledge, what are most cases of food poisoning a result of? Are they mostly a result of...

GEN POP PARENTS SENIORS
2018 2018 2018 2018 2018
n= 1201 300 301 302 406
% % % % %
Unsafe food handling or cooking practices in the kitchen - 71 77 82 82 73

Things that occur before food reaches the kitchen (such as . 29

contamination in culture/harvesting/ processing) 23 18 18 27

C. Knowledge of Issues Related to Food-Borne Ilinesses

To further gauge awareness and understanding of food-related issues, respondents were asked a short series of
true/false questions. For the most part, Canadians respond correctly and the results are very much in line with those
in 2010. For example, many (89%) believe that certain groups of people are at greater risk of developing
complications from food-borne illness. Similar numbers (84%) also indicated that most food-borne illnesses can be
prevented by cooking food thoroughly. Far fewer are convinced that freezing food kills bacteria that can cause food-
borne illness (20%) or that there is very little consumers can do to prevent food-borne illness (12%).

By contrast, there was greater uncertainty about whether it could be determined by look, smell or taste if a food
might cause an illness (52% claimed this to be true). Responses from the ‘at risk’ groups suggest they are somewhat
more skeptical, but nevertheless significant proportions in each of the four groups still claim this to be true, despite
the fact that food that looks and smells fresh may in fact contain harmful bacteria not visible to the consumer. Indeed,
foods that are contaminated with pathogenic microorganisms usually do not look, taste or smell bad. These results
suggest that a substantial proportion of Canadians are confusing food-spoilage bacteria with those that cause food-
borne illnesses.

KNOWLEDGE OF ISSUES RELATED TO FOOD-BORNE ILLNESSES
Please indicate whether or not you believe each of the following to be mostly true or mostly false.

GEN POP PARENTS [ SENIORS |

% True 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018

n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %

Certain groups of ‘peo‘ple are at a greater rls.‘k of - ™ -89 a0 87 38 85 86 84 84 85
developing complications from food-borne iliness
Most food-borne illnesses can be prevented by cooking - - - a4 37 79 39 83 85 86 33 76
food thoroughly
You can tell if a food may cause food-borne illness by its - o - 52 39 39 2 42 43 38 6 32
look, smell or taste
free2|ng food kills the bacteria that can cause food-borne l 2 I 20 23 21 16 26 17 22 24 17
illness
There |‘s very little consumers can do to prevent food- I 15 I 1 13 17 s 19 12 13 16 15
borne illness
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D. Groups at Greater Risk

As noted above, close to nine-in-ten (89%) Canadians believe that certain groups are at greater risk of developing
complications as a result of a bout of food poisoning. The groups that were identified most commonly included:

e The elderly population — 71% identified this group — an increase from 61% in 2010.
e Young children — 61%, representing a slight increase from 56% who identified this group in 2010.
e People with pre-existing health conditions — 41%, unchanged from 2010 (43%).

Notably, just 4% identified pregnant women as being at greater risk.

Scanning the response to this question across the four ‘at risk’ groups shows that each is more aware of their own risk
status. For example:

83% of parents of young children, identified children under 6 years of age as one of the groups most at risk;
e  81% of seniors identified the elderly;

e 42% of those with compromised immune systems identified this specific group as being more at risk; 54%
mentioned people with pre-existing health conditions; and

e 32% of those who are pregnant or anticipating becoming pregnant, and 19% of parents cited pregnant
women as being at higher risk of complications from a food-borne iliness.

It is among seniors where we see the biggest shifts since 2010 with respect to their identifying elderly people as more
at risk (81%, up from 50%).

GROUPS AT GREATER RISK*
Which groups of people do you think would be at greater risk of developing complications from food-borne illness?
[Open-end]

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 246 1056 287 260 260 256 254 254 248 345
% % % % % % % % % %
Elderly 61 71 62 77 69 75 69 81 50 81
NET - YOUNG CHILDREN 56 61 58 74 79 77 69 83 0 71
Children under six years of age 56 57 58 28 79 29 69 27 40 32
Children/Young children (all others) - 4 - 52 - 55 - 64 - 43
NET - HEALTH CONDITION nfa 47 nfa 77 nfa 63 nfa 69 nfa 74
People with pre-existing health issues 43 41 66 54 60 34 49 33 48 50
People with compromised immune system 7 7 9 42 2 38 4 46 6 39
NET - LOW INCOME 7 5 7 7 4 5 4 3 6 8
Low income people/Poor people 7 4 7 5 4 3 4 3 6 6
The homeless/Street people - 1 - 1 - 2 - <1 - 4
Pregnant women 4 4 4 8 25 32 9 19 2 5
Uneducated people/Uninformed/Misinformed
people/Anyb':depwho lacks knowledge 3 4 3 5 1 4 4 2 4 7
NET - OTHER n/a 6 nfa 13 nfa 14 n/a 9 nfa 19
People from specific ethnic background/newcomers 3 2 2 3 1 3 1 2 4 4
Any group/Everybody/Everyone - 2 - 3 - <1 - <1 - 3
People with poor hygiene/who dont wash their hands - 1 - - - - - - - -
Other 1 2 2 8 1 12 2 7 2 13
None/Not Stated - 5 - 4 - 2 3
DK/NR 4 4 1 - 2 - 2 - 2 -

*Asked of those who said that certain groups are at a greater risk of developing complications from food-borne illness.
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E. Perceived Risks Associated with Various Foods

As in the 2010 survey, respondents were presented with a number of food items and asked to indicate to what extent
they believed that these foods carried an increased risk of being contaminated by bacteria, viruses or parasites linked
to food-borne illnesses. Several new items were added to this list and, in line with the findings from 2010, there is a
high degree of variability in responses depending on the food examined.

The chart below shows the percentage of respondents who associate a higher degree of risk (5, 6, 7) on a 7-point
scale) with each of these types of foods. The results underscore that raw poultry (89%) and raw ground beef (84%)
are viewed as carrying a higher risk for a food-borne illness, in addition to raw seafood (75%). There is slightly less risk
associated with deli meats (61%), and this has dropped off considerably since 2010 (72%), as well as with raw eggs
(57%), unpasteurized cheeses (54%) and frozen breaded chicken products (53%, up significantly from 39% in 2010).
The associated risk drops off for a range of food products including sprouts (41%), unpasteurized juices (38%), pre-
washed vegetables (37%), soft pasteurized cheeses (33%), pasteurized milk (29%), hard cheeses (25%, up from 16% in
2010), melons (25%) and uncooked flour (25%).

PERCEPTIONS REGARDING RISK OF FOOD-BORNE ILLNESS ASSOCIATED WITH VARIOUS FOODS
To what extent do you think each of the following foods carries an increased risk of being contaminated by bacteria,
viruses or parasites linked to food-borne illness?

[ SENIORS |

Top 3 Box Summary (5,6,7) 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %

Raw poultry n/a 89 nfa 91 nfa 88 nfa 88 nfa 94
Raw ground beef n/a 84 nfa 88 nfa 82 nfa 84 nfa 92
Raw seafood such as sushi, raw oysters, or smoked seafood 70 75 75 81 76 80 75 77 65 83
Deli meats (e.g., cold cuts, hot dogs) 72 61 70 62 81 62 72 57 70 60
Raw eggs n/a 57 nfa 65 nfa 73 nfa 65 nfa 61
Unpasteurized cheeses n/a 54 nfa 54 nfa 60 nfa 58 n/fa 57
Frozen breaded chicken products (e.g., chicken nuggets, strips, burgers 39 53 41 52 36 46 42 A4 43 50
Sprouts (for example: alfalfa, bean, clover, radish) n/a 41 nfa 48 nfa 49 nfa 46 nfa 50
Unpasteurized juices (e.g., freshly squeezed juices, cider from local farm 47 38 49 46 52 50 46 44 47 49
Pre-washed, ready to eat vegetables such as lettuce, carrots n/a 37 nfa 46 nfa 45 nfa 44 n/a 45
Soft pasteurized cheeses (e.g., camembert, brie) a7 33 44 35 64 50 55 39 39 34
Pasteurized milk 22 29 14 25 16 31 21 22 20 19
Hard cheeses (for example: cheddar, swiss) 16 25 14 19 13 21 19 20 18 16
Melons n/a 25 nfa 27 nfa 26 nfa 24 nfa 29
Uncooked flour n/a 25 nfa 30 nfa 29 nfa 28 nfa 28

Across the four sub-groups:

e  Findings for those with compromised immune systems do not vary greatly from those of the general population,
but we note an increase in perceived risk associated with frozen breaded chicken products since 2010 (41% to
52%) and pasteurized milk (14% to 25%).

e  Pregnant women are more likely to associate greater risk with raw eggs (73%), unpasteurized juices (50%) and
soft, pasteurized cheeses (50%). The degree to which they associate risk with deli meats has dropped off since
2010 (from 81% to 62%), while their concerns about the risk associated with frozen breaded chicken products has
increased (from 36% to 46%) as have concerns about pasteurized milk (16% to 31%) and hard cheeses (13% to
21%).

e Among parents with young children, there has been a dip since 2010 in the proportion who associate a relatively
high degree of risk with deli meats (from 72% to 57%) and similarly with soft pasteurized cheeses (55% to 39%).
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e For seniors, the perceived risk associated with raw seafood has increased (65% in 2010 to 83%), while slightly
fewer in this group are now inclined to associate any real degree of risk with deli meats (70% to 60%).

F. Perceptions of Best-Before and Expiry Dates

There has been a significant shift in how consumers interpret the ‘best-before’ date on packaging. In 2010 views were
more split on whether foods that have gone past the ‘best-before’ date are still safe to consume (54%) or should be
thrown out (46%). In 2018, over three-quarters (77%) now hold the view that best-before dates indicate when a
product is freshest, but foods kept past this date are still safe to consumer for a while. Conversely, just under one-
quarter (23%) now say these foods should be tossed out.

Notably, a larger share of seniors (88%) are of the view that foods can be retained for some time after the best-before
date has passed.

PERCEPTIONS OF "BEST-BEFORE" DATES ON FOOD
Most foods carry a 'best-before’ date. Which of the following statements comes closest to your understanding of best-
before dates?

|_PARENTS J| SENIORS |

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % %

% %
Best-before dates indicate when a product is freshest and
foods kept past this date are still safe to consume for a - 54 - 77 62 77 43 69 42 76 62 88
while

Food that is not consumed before the best-before date is . @ I 23 18 23 57 31 58 24 18 12
unsafe and should be thrown out

There is less consensus among consumers regarding interpretation of expiry dates on food packages, although the
balance (54%) are of the view that foods kept past the expiry date are still safe to consume, representing a slight shift
in understanding since 2010 (47%). In the previous survey, the majority (53%) were inclined to interpret the expiry
date more strictly as an indication of when foods become unsafe and should be thrown out, compared to 46% who
hold this view in 2018.

In keeping with how they view best-before dates, two-thirds (67%) of seniors believe that foods are still safe to
consume past their expiry date and just over half (54%) of those with compromised immune systems hold the same
point of view. By contrast, the balance of those who are pregnant or anticipate being pregnant (52%) and parents of
children 5 and under (54%) feel that foods that have gone beyond the expiry date are unsafe and should be thrown
out.

Confidential 26



The Strategic Counsel

UNDERSTANDING OF EXPIRY DATES
Many foods carry an 'expiry' date. Which of the following statements comes closest to your understanding of expiry
dates?

GEN POP PARENTS SENIORS

2018 2018 2018 2018 2018
n= 1201 300 301 302 406
% % % % %
Food that is not consumed before the expiry date is unsafe - s3 16 52 54 33
and should be thrown out
Expiry dates indicate when a product is freshest and foods - 47 54 43 15 67

kept past this date are still safe to consume for a while

G. Refrigerator Temperatures

A slim majority (53%) of consumers say that the temperature of refrigerators should be kept somewhere between 0
and 4 degrees Celsius (41% say between 2 and 4 degrees Celsius). Another 15 percent indicate that between 4 and 8
degrees Celsius is an acceptable temperature, 7 percent say it should be kept below 0 degrees and one-quarter (25%)
don’t know.

Across the ‘at risk’ groups, parents exhibit higher levels of knowledge with fully 60% indicating the appropriate
temperature is between 0 and 4 degrees Celsius. By contrast, almost half of seniors either don’t know (28%) or
believe that a setting above 4 degrees Celsius (21%) is acceptable.

These results suggest there is an opportunity to increase Canadians knowledge levels about proper refrigeration
temperature for food products.

KNOWLEDGE OF MINIMUM INTERNAL TEMPERATURE IN FRIDGE
To the best of your knowledge, what temperature should refrigerators be kept at?

| SENIORS |

2018 2018 2018 2018 2018

n= 1201 300 301 302 406
% % % % %

ABOVE 4°C 15 16 13 16 21
Between +6°C and +8°C 2 2 3 2 2
Between +4°C and +6°C 13 13 11 14 18
BETWEEN 0°C and 4°C 53 a7 52 60 43
Between +2°C and+4°C 41 36 37 a7 34
Between 0°C and +2°C 12 12 15 13 9
UNDER 0°C 7 13 15 10 9
Between -2°C and -1°C 5 8 10 6 5
Lower than -2°C 2 5 5 5 3

1 don't really have a good idea as to what the temperature 25 24 20 14 28

should be kept at
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V. Food Safety Behaviours
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Food Safety Behaviours

Respondents were asked an extensive series of questions to determine the frequency with which they engage in safe
food handling practices. Overall, the results suggest that Canadians are generally conducting themselves appropriately
when it comes to handling and preparing foods. As shown in the chart below, the most common practices include
handwashing before preparing food or after handling raw meat or fish, cleaning food preparation surfaces and
following cooking instructions. In addition, very few consumers refreeze foods which have already been completely
thawed.

At the same time, there is some room for further education and improvement in a number of areas. There are still
significant proportions continuing to engage in unsafe food handling, preparation and storage activities. Relatively
few (about one-in-five) are regularly washing reusable grocery bags which means the other 80 percent are not. Many
(almost two-thirds of consumers — although this represents a drop from three-quarters in 2010) rinse poultry before
cooking it which can increase the risk of food poisoning as splashing water from washing chicken under a tap spreads
bacteria onto hands, work surfaces, clothing and cooking equipment. While, half or more of consumers use a food
thermometer, or store meat, poultry and seafood on the bottom shelf of their fridge, this still leaves a large
percentage of the population who are not regularly adhering to these practices. Similarly, about one-in-five
consumers keep leftovers after they have been reheated, place meat or poultry in the same shopping bag as fresh
produce and defrost meat or poultry at room temperature (on the countertop). Just under one-in-three say they eat
eggs with runny yolks often or always.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

] | SENIORS |
% Always/Often 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n=304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
Wash your hands with soap and water BEFORE preparing food 95 97 96 85 96 80 97 85 95 90
Clean the surface you use to prepare foods on 98 96 97 88 99 83 99 85 97 96
Wash your hands with soap and water AFTER handling raw meat,raw fish nfa 95 nfa 90 nfa 87 nfa 93 nfa 94
Wash fresh fruits and vegetables before consuming them 90 89 90 79 93 77 91 84 92 90
Closely follow the cooking instructions on food product packaging nfa 85 nfa 85 nfa 78 nfa 84 nfa 91
Refrigerate leftover food within two hours of cooking 83 82 91 81 92 73 86 77 89 86
Wash your hands with soap and water AFTER handling frozen breaded
chicken products such as cEicken nuggets, strips or bugrgers nfa 80 nfa 72 nfa 62 nfa 70 nfa 76
Rinse poultry (for example: turkey or chicken) before cooking it 75 62 81 56 48 39 61 44 87 68

Put meat, poultry and seafood on the bottom shelf of your fridge, or in a
special drawer

Use a food thermometer to determine if the food you are preparing is
cooked to the recommended temperature

55 57 59 52 60 52 57 51 56 58

28 49 34 49 24 46 26 43 31 55

Eat eggs with runny yolks 25 30 33 35 28 45 29 40 33 32
Defrost frozen meat or poultry on the counter at room temperature 21 22 22 28 21 39 274 39 21 24
Put meat or poultry and fresh produce in the same shopping bag 18 21 17 23 17 30 15 25 24 17
Keep remaining leftover food after you have reheated it once 13 20 12 28 11 32 16 31 14 23
Wash your reusable grocery bags 19 19 26 22 16 18 20 15 22 23
Refreeze food after it has already been completely defrosted 2 3 <1 9 1 15 1 10 2 3

M Poor safety practices
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A. Hand-Washing

The vast majority of Canadians say that they either ‘always’ or ‘often’ wash their hands with soap and water before

preparing food (97%), which is generally consistent with 2010 findings. Another 3% of the population say they only
‘sometimes’ engage in this behaviour.

Overall the percentage of respondents stating ‘always’ or ‘often’ within the target groups has decreased since 2010.
Pregnant women (54%) are the least likely to state that they ‘always’ wash their hands before preparing food.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

... Wash your hands with soap and water BEFORE preparing food

GEN POP PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 95 97 96 85 96 80 97 85 95 90
Always 85 86 85 67 80 54 83 58 82 71
Often 11 11 11 17 16 27 14 27 14 19
Sometimes 4 3 3 11 3 16 3 11 3 7
Rarely <1 <1 1 3 1 2 <1 3 <1 3
Never <1 <1 - 1 <l 1 - <1 1 <1
NET - RARELY/NEVER 1 <1 1 4 1 3 <1 3 2 3

Similarly, the majority of the general population (95%) report washing their hands with soap and water after handling

raw meat or fish either ‘always’ (89%) or ‘often’ (6%). Only 3% of Canadians report ‘rarely’ or ‘never’ engaging in this
behaviour.

Again, when looking at high risk groups, pregnant women (87%) are least likely to report washing their hands ‘always’
or ‘often’ after handling raw meat or fish, which is 8% lower than the general population of Canadians.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

... Wash your hands with soap and water AFTER

handling raw meat or raw fish

GEN POP PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %

NET - ALWAYS/OFTEN n/fa 95 nfa 90 nfa 87 nfa 93 nfa 94
Always n/a 89 nfa 80 nfa 73 nfa 82 nfa 82
Often n/a 6 nfa 10 nfa 14 nfa 11 nfa 12
Sometimes n/a 3 n/a 5 n/a 9 n/a 6 n/a 4
Rarely n/a 1 n/a 3 nfa 3 n/a 1 nfa 2
Never n/a 2 n/a 1 n/a 1 nfa <1 nfa 1
NET - RARELY/NEVER n/a 2 n/a 4 nfa 4 n/a 2 nfa 2
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In 2018, Health Canada wanted to focus specifically on understanding the behaviours of Canadians with respect to
frozen, breaded chicken products. The survey asked respondents how frequently they wash their hands with soap and
water after handling frozen, breaded chicken products such as chicken nuggets, strips or burgers. Fully four-in-five
consumers reported that they do so either ‘always’ (66%) or ‘often’ (14%). Meanwhile another one in ten (11%)
report engaging in this practice only ‘sometimes’ and another 9% state that they ‘rarely’ or ‘never’ wash their hands
after handling frozen breaded chicken products.

There are limited variations between the target groups, however overall pregnant women are somewhat less likely to
report that they frequently wash their hands after handling frozen breaded chicken products. Of this group, 21% (vs
11% of the general population) say they only ‘sometimes’ engage in this and another 13% (vs 4% of the general
population) say they ‘rarely’ do.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

... Wash your hands with soap and water AFTER handling frozen

breaded chicken products such as chicken nuggets, strips or burgers

GEN POP PARENTS m

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN nfa 80 nfa 72 nfa 62 nfa 70 nfa 76
Always n/a 66 nfa 54 nfa 43 nfa 49 nfa 58
Often n/a 14 n/a 18 nfa 19 nfa 21 nfa 18
Sometimes nfa 11 nfa 17 nfa 21 nfa 18 nfa 14
Rarely n/a 4 n/a 8 nfa 13 n/a 9 nfa 6
Never n/a 5 n/a 3 n/a 3 n/a 3 n/a 3
NET - RARELY/NEVER n/a 9 nfa 11 nfa 17 nfa 12 n/a 9

B. Handling Meat and Poultry

The majority of Canadians (56%) either ‘rarely’ or ‘never’ defrost frozen meat or poultry on the counter at room
temperature before preparing a meal, a poor food safety practice. Still, a substantial proportion of the general
population, one in five (22%), report frequently engaging in this practice which is of concern.

There is a notable increase, since 2010, in the proportion who frequently (always or often) practice this behaviour
among two target groups:

e  Pregnant women (39%, vs 21 in 2010); and

e  Parents of children 5 and under (39%, vs 27 in 2010).
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Seniors and those with compromised immune systems tend to engage in this behaviour with less frequency, by
comparison to the other target groups, and these findings are generally consistent with 2010.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Defrost frozen meat or poultry on the counter at room

temperature
2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
NET - ALWAYS/OFTEN 21 22 22 28 21 39 27 39 21 24
Always 9 9 8 10 5 13 7 ] 7 7
Often 12 13 14 19 15 27 21 30 14 17
Sometimes 27 22 19 33 22 33 19 30 20 33
Rarely 18 20 21 21 23 17 18 16 23 22
Never 33 36 38 18 34 12 35 14 36 21
NET - RARELY/NEVER 51 56 60 39 57 28 53 30 59 44

The majority of Canadians (62%) rinse poultry before cooking it either ‘always’ (51%) or ‘often’ (11%), a practice
which may seem like good hygiene but which can in fact spread bacteria over countertops and other foods nearby,
such as raw foods or salads. Relatively few (28%) report ‘rarely’ or ‘never’ doing so.

Across the target groups, a higher percentage of seniors (68%) indicate they engage in this practice frequently, while
the frequency of rinsing poultry before cooking is somewhat lower among those with compromised immune systems
(56%), parents of young children (44%) and pregnant women or those who anticipate becoming pregnant in the next
year (39%).

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

... Rinse poultry (for example: turkey or chicken)

before cooking it

GEN POP PARENTS m

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 75 62 81 56 48 39 61 44 87 68
Always 63 51 67 36 36 25 50 25 78 49
Often 12 11 14 20 13 14 11 19 10 20
Sometimes 11 11 7 15 13 21 15 19 4 14
Rarely 3 9 4 13 3 20 11 19 3 9
Never 11 19 8 16 23 20 13 19 6 9
NET - RARELY/NEVER 14 28 13 29 339 40 24 38 9 17
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Very few consumers place meat or poultry and fresh produce in the same shopping back — about one-in-five (21%) say
they do. This proportion is higher among pregnant women or those who could be expecting within the next year
(30%).

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

... Put meat or poultry and fresh produce in the

same shopping bag

T I T

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 18 21 17 23 17 30 15 25 24 17
Always 10 10 7 5 8 9 7 8 12 2
Often 8 11 11 17 8 21 7 18 11 15
Sometimes 14 20 16 22 16 24 12 26 16 23
Rarely 17 13 17 21 20 22 23 24 16 26
Never 51 46 49 34 48 24 50 25 44 34
NET - RARELY/NEVER 68 59 66 55 68 47 73 49 60 60

C. Preparing Frozen, Breaded Chicken Products

While most Canadians consider frozen, breaded chicken products as raw and needing to be fully cooked (65%), slightly
more than one-third (35%) are of the view that these are pre-cooked products and require re-heating only.

The findings for each of the target groups are concerning, especially for seniors where just under half (46%) consider
that these products are pre-cooked. Significant proportions of parents with young children (41%) and those with
compromised immune systems (40%) also hold this view.

PERCEPTION OF FROZEN, BREADED CHICKEN PRODUCTS
In your opinion, do you consider most frozen, breaded chicken products, such as chicken nuggets and strips to be ...?

GEN POP | PREGNANT [l  PARENTS SENIORS

2018 2018 2018 2018 2018

n= 1201 300 301 302 406
% % % % %

Raw, needing to be fully cooked 65 60 59 63 54
Pre-cooked and needing re-heating only 35 40 41 37 46
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When asked about how they prepare frozen breaded chicken products, about three-quarters of Canadians (73%)
indicated they cook them in an oven. Other means of cooking are cited with much less frequency for the general
population and the ‘at risk’ groups. However, it is notable that a small percentage (about one-in-ten) in each of the
target groups uses a toaster oven, while another six per cent of seniors also indicated they use a microwave.

PREPARATION OF FROZEN, BREADED CHICKEN PRODUCTS
In general, how do you prepare frozen, breaded chicken products? [Single-mention]

2018 2018 2018 2018 2018
n= 1201 300 301 302 406
% % % % %
Oven 73 73 72 75 62
Toaster Oven 4 10 9 9 7
Pan fried 3 3 6 6 3
Barbecue 2 <1 <1 1 <1
Microwave 2 3 3 2 6
Deep fried/Fryer/Air fryer 1 1 1 <1 1
Other 1 - - - <1
None - - - - -
Do not cook breaded chicken products 14 9 9 6 20

D. Washing Fruits and Vegetables

Nine-in-ten (89%) Canadians report that they either ‘always’ or ‘often’” wash their fruits and vegetables before
consuming them, which is consistent with the 2010 findings (90%).

It is seniors who are most likely to ‘always’ (68%) engage in this behaviour and parents who ‘often’ do. Still, 6% of
pregnant women and the immunocompromised state that they rarely or never wash their fruits and vegetables.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?

... Wash fresh fruits and vegetables before consuming them

GEN POP PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 90 89 90 79 93 77 91 84 92 90
Always 78 68 76 58 78 50 71 51 83 68
Often 12 21 14 21 15 27 20 33 9 22
Sometimes 7 8 6 15 5 18 5 13 5 8
Rarely 1 1 2 5 1 6 2 3 2 1
Never 2 2 2 1 1 1 <1 1 1
NET - RARELY/NEVER 3 3 4 6 2 6 4 3 3 2
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E. Following Cooking Instructions

New to the 2018 survey, respondents were asked how often they closely follow cooking instructions on food product
packaging. Just over three-in-five Canadians (62%) report that they ‘always’ follow these instructions and another
23% state that they ‘often’ do. Conversely, only 3% ‘rarely’ or ‘never’ follow cooking instructions.

Results are generally consistent across target groups with over three-quarters of each of the four ‘at risk’ groups
saying they follow cooking instructions with a high degree of regularity.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Closely follow the cooking instructions on food product packaging

GEN POP PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN nfa 85 nfa 85 nfa 78 nfa 84 nfa 91
Always nfa 62 nfa 46 nfa 34 nfa 40 nfa 59
Often nfa 23 nfa 39 nfa 44 nfa 44 nfa 33
Sometimes nfa 12 n/a 11 n/a 17 nfa 12 n/a 7
Rarely n/a 2 nfa 3 n/a 4 n/a 4 n/a 1
Never n/a 1 n/a 1 n/a 1 n/a n/a 1
NET - RARELY/NEVER n/a 3 nfa 4 n/a 5 n/a 4 n/a 2

F. Eating Eggs with Runny Yolks

As was the case in 2010, a small but still significant proportion of the population eats eggs with runny yolks (30%,
slightly up from 25% in 2010). Of some concern, just under half of pregnant women (45%) do so while the frequency
of eating eggs with runny yolks is somewhat lower, but still an issue, among parents (40%), as they may be serving this
to their young children, those with compromised immune systems (35%) and seniors (32%).

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Eat eggs with runny yolks

GEN POP PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 30 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 25 30 33 35 28 45 29 40 85 32
Always 10 12 13 9 6 12 10 10 12 9
Often 16 18 20 26 21 33 19 30 21 23
Sometimes 22 25 18 27 26 21 24 25 17 24
Rarely 14 14 14 16 12 13 15 12 19 17
Never 38 30 35 23 34 21 33 23 32 27
NET - RARELY/NEVER 53 44 49 39 46 34 48 35 50 44
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G. Washing Re-usable Grocery Bags
As in the 2010 survey, few Canadians wash their reusable grocery bags frequently (19%) which is of some concern.

These findings are fairly consistent across the ‘at risk’ target groups. Frequent washing of reusable grocery bags is
lowest among parents of young children (15%) and only slightly higher among pregnant women (18%), those with
compromised immune systems (22%) and seniors (23%).

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Wash your reusable grocery bags

GEN POP PREGNANT PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 19 19 26 22 16 18 20 15 22 23
Always 9 9 10 8 4 8 7 6 7 7
Often 10 9 16 14 12 10 13 8 15 16
Sometimes 18 18 21 22 28 23 22 24 18 24
Rarely 14 19 21 24 15 25 19 31 20 26
Never 49 44 31 33 40 34 39 30 40 27
NET - RARELY/NEVER 63 63 53 57 55 59 59 62 59 53

H. Using Food Thermometers

About two-thirds of Canadians (67%) say they own a food thermometer, while another one third (32%) say they do
not.

Notably, seniors (66%) and parents (60%) are most likely to own a food thermometer. This drops off among those
with compromised immune systems (56%) and pregnant/likely to be expecting women (47%).

OWN A FOOD THERMOMETER
Do you own a food thermometer?

GEN POP PREGNANT PARENTS SENIORS

2018 2018 2018 2018 2018
n= 1201 300 301 302 406
% % % % %
Yes 67 56 47 60 66
No 32 42 51 40 33
Don't know 1 2 2 <1 1
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Compared to 2010, significantly more Canadians are now using a food thermometer to determine if the food they
prepare is cooked to the recommended temperature (49% do so frequently versus 28% in the previous survey). A
majority of seniors (55%) use a food thermometer as do almost half of those with compromised immune systems
(49%), but usage is slightly lower among pregnant/likely to be expecting women (46%) and parents of young children
(43%).

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Use a food thermometer to determine if the food you are

preparing is cooked to the recommended temperature
GEN POP m PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 28 49 34 49 24 46 26 43 31 55
Always 12 22 17 18 9 16 13 12 12 18
Often 16 27 16 32 15 30 14 31 19 37
Sometimes 10 26 17 34 17 31 16 35 15 29
Rarely 11 18 16 13 14 18 18 18 12 12
Never 51 6 34 4 44 5 39 5 42 3
NET - RARELY/NEVER 62 24 49 17 58 23 58 23 54 16

|. Cleaning Food Preparation Surfaces

Survey results continue to show that almost all Canadians (96% versus 98% in 2010) are in the habit of cleaning the
surfaces that they use to prepare food on. This practice is fairly common across all of the ‘at risk’ groups as well.
Seniors (96%) are most likely to clean a surface before preparing food.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Clean the surface you use to prepare foods on

GEN POP m PARENTS SENIORS

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 98 96 97 88 99 83 99 85 97 96
Always 85 84 81 64 83 53 85 60 79 74
Often 13 12 15 24 16 30 14 25 18 21
Sometimes 1 2 8 1 13 - 13 2 3
Rarely 1 1 2 - 3 1 1 - <1
Never <1 1 <1 2 - 1 <1 <1 1 1
NET - RARELY/NEVER 1 1 1 3 - 4 1 1 1 1
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J. Refrigeration of Foods

Most Canadians (82%) say they always or often refrigerate left-over food within two hours of cooking.

This is fairly consistent across the target groups, although we note a decline in the percentage reporting that they

follow this practice compared to 2010 across all of the groups.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE

FOLLOWING ACTIVITIES?
... Refrigerate leftover food within two hours of cooking

GEN POP

2010 2018

n=304 1201
% %
NET - ALWAYS/OFTEN 83 82
Always 62 61
Often 20 21
Sometimes 10 13
Rarely 3 3
Never 2
NET - RARELY/NEVER 8 5

Placing meat, poultry and seafood on the bottom shelf of the fridge, or in a special drawer, is a practice which is

2010
323

2018
300
%

81
50
31
12

2010 2018
300 301
% %
92 73
65 32
26 41
5 21
2 4
1 2
3 6

2010
305
%

2018
302
%

77
35
42
16
4
2
6

PREGNANT PARENTS SENIORS

2010 2018
304 406
% %
89 86
69 59
20 27
4 10
3 2
4
7

generally followed by a slim majority (57%) of the population — both the general population and the target groups.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE

FOLLOWING ACTIVITIES?

... Put meat, poultry and seafood on the bottom shelf of your fridge,

GEN POP

or in a special drawer

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n=304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
NET - ALWAYS/OFTEN 55 57 59 52 60 52 57 51 56 58
Always 41 40 41 30 41 20 36 20 44 33
Often 14 17 18 22 19 32 21 30 12 25
Sometimes 12 17 12 24 17 25 15 26 13 20
Rarely 9 9 12 15 7 14 9 15 7 12
Never 24 18 18 9 16 9 20 8 24 10
NET - RARELY/NEVER 33 27 29 24 23 23 28 23 31 22
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Refreezing food after it has already been completely defrosted is not a common practice. For the general population,
only 3% say they do this is something they do all the time or often. It is somewhat worrisome that one-in-ten or
slightly more among two key target groups — pregnant/likely to be expecting women (15%) and parents of young
children (10%) — do say that they refreeze food after it’s been completely defrosted. This may be an area where
additional education, information and message reinforcement might be helpful.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Refreeze food after it has already been completely

defrosted
2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
NET - ALWAYS/OFTEN 2 3 <1 9 1 15 1 10 2 3
Always 1 1 - 4 <1 5 <1 3 1 2
Often 1 2 <1 5 1 10 1 6 1 2
Sometimes 6 10 5 16 3 19 6 19 5 13
Rarely 12 15 16 18 15 24 12 25 17 20
Never 80 72 78 57 80 42 81 47 76 64
NET - RARELY/NEVER 92 87 94 75 95 66 93 72 93 84

K. Handling Leftovers

While relatively few consumers (20%) keep leftovers after they have been reheated once, this represents an increase
from 2010 (13%).

The same trend is apparent across all the ‘at-risk’ target groups with almost one-third of pregnant women (32% vs
11% in 2010) and parents of young children (31% vs 16% in 2010) saying that they often or always keep remaining
leftover food after reheating it, while this practice is also the case for about one-quarter of those with compromised
immune systems (28%) and seniors (23%). Messaging around the risks associated with this practice represents
another possible focus of educational outreach.

CAN YOU PLEASE TELL ME HOW FREQUENTLY YOU DO OR DO NOT ENGAGE IN EACH OF THE
FOLLOWING ACTIVITIES?
... Keep remaining leftover food after you have reheated it once

GEN POP PARENTS m

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %
NET - ALWAYS/OFTEN 13 20 12 28 11 32 16 31 14 23
Always 3 6 2 9 3 9 4 6 5 7
Often 10 14 10 19 8 24 12 25 9 16
Sometimes 21 26 20 35 21 36 20 32 18 36
Rarely 26 19 26 22 28 18 26 21 25 22
Never 39 36 41 15 40 14 37 16 42 18
NET - RARELY/NEVER 65 55 68 37 68 32 63 37 67 40
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L. Checking the Refrigerator Thermometer

Most Canadians are not into the habit of regularly checking the temperature inside their refrigerator. Over half (55%)

say they ‘rarely’ (24%) or ‘never’ (31%) do.

This is generally the case across the ‘at risk’ target groups with large proportions of pregnant women (63%) and

parents (59%) saying the same. While fewer of those with compromised immune systems (44%) and seniors (41%)
say they check their refrigerator temperature infrequently, the balance in these groups tips towards doing so

‘sometimes’ rather than ‘often’ or ‘always.’

FREQUENCY OF CHECKING REFRIGERATOR TEMPERATURE
How often do you check the temperature inside your refrigerator?

GEN POP
2018
n= 1201
%
NET - ALWAYS/OFTEN M 27
Always | ]
Often B 14
Sometimes M s
Rarely M 2
Never B s
NET - RARELY/NEVER N s

2018
300
%
21

14
35
23
21
44

2018
301

%
16
3
13
25
35
24
59

2018
406

%
27
6
21
32
27
14
41

PARENTS SENIORS

2018
302
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VI. Communications
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Communications

A. Sources and Areas of Interest Related to Food Issues

Respondents were asked, unprompted, to indicate their main source of information on food safety, a slight variation
on the question asked in 2010 which focused on food issues more generally. Not surprisingly, in the past eight years
traditional media such as newspapers, radio, TV (21% vs. 43% in 2010), while still a prominent source of information,
has been eclipsed by the Internet (28% versus 18% who cited ‘websites’ in 2010). Family and friends are mentioned

by one-in-ten (10%). Other mentions include personal experience (8%), product labels and packaging (5%), work or

industry experience (3%) and food safety courses (3%).

Results reveal some variation in responses among the target groups, but the overall pattern of lower reliance on
traditional media also holds true for all of the groups with the exception of seniors.

e Among seniors, about as many cited traditional media (16%) as a primary information source on food safety
issues as did personal experience (17%) and the Internet (10%). For this group, just over one-quarter (27%) are
more likely to rely on product labels and packaging.

e  For parents of young children, the Internet (21%), personal experience (17%) and products labels/packaging
(17%) are cited as their main sources of information in about equal numbers. Very few (6%) cite traditional
media.

e Among pregnant women and those who expect to become pregnant within the next year, the three most
frequently cited sources include: the Internet (21%), product labels/packaging (16%) and family/friends (14%).
Much like parents, very few in this group are inclined to rely on traditional media (7%).

e  For those with compromised immune systems, product labels/packaging (21%) and the Internet (18%) are cited
in about equal numbers, in addition to personal experience (14%). As with the other target groups, the 2018
results indicate a significant decline in reliance on traditional media (from 46% in 2010 to 9%).

MAIN SOURCE OF INFORMATION ON FOOD ISSUES
What is your MAIN source of information on food safety? [Single-mention]

Mentions of 3% or higher shown 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
The internet ("Websites" in 2010) W 18 Hl zs 23 18 40 21 31 21 9 10
Newspapers, radio, TV or other media I 43 I 21 46 9 29 7 32 6 57 16
Family/friends 16 0 10 7 9 9 14 8 11 4 2
Self experience 14 s 5 14 5 9 6 17 9 17
Product labels/packaging | ] 15 3 21 1 16 3 17 4 27
Work/Industry experience I3 <1 - 1 - <1 - <1
Food handling course/Food safety course I3 - - - 3 - 1 - 1
Other <1 |2 1 1 - - - <1 - 1
Don't know 14 I3 1 - 2 4 - 3 -
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Respondents are interested in a range of information about food safety as they were in 2010, including: safe food
handling practices (18%), cooking instructions (10%), food recalls (9%), expiry dates and best-before dates (9%), food-
borne illnesses generally or specifically (6%) and risks associated with different types of foods (4%).

Each of these items were mentioned with greater frequency by the target groups, suggesting that there is a greater
appetite for information both general and specific on food safety and safe food handling practices among the ‘at risk’
groups. Information related to safe food handling practices and food recalls were cited most frequently across all the
target groups, but there was also a fairly strong degree of interest in food-borne illnesses.

PREFERRED TYPE OF INFORMATION ON FOOD SAFETY
And what type of information on food safety issues do you typically look for? [Single-mention]

Mentions of 4% or higher shown 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
Safe food handling practices M 19 M 18 18 33 14 32 17 31 14 32
Cooking instruction/How to cook it/Cooking time/Cooking temp | 4 0 10 7 <1 14 - S - 5 -
Food recalls W 13 | 18 30 16 30 16 34 12 24
Expiry dates/Freshness/Best before dates Is B 6 <1 5 - 7 - 7 -
Food-borne illnesses (for example: Listeria, E-coli, etc.) | B ls 8 21 7 20 10 18 7 22
Risks associated with different foods s I 4 6 14 2 16 6 15 7 19
Other - |2 1 <« 1 - -« 1 <«
Don't know I 25 o 22 20 - 24 - 19 - 29 -

B. Sources of Information during an Outbreak

Respondents were also asked to indicate, unprompted, their main source of information during an outbreak of a food-
borne illness such as listeria. Traditional media (such as newspapers, radio and television) continue to dominate in
2018 as they did in 2010, with more than six-in-ten citing these sources. Comparably, far fewer would rely on online
sources of information (17%) although this is up slightly from 2010 (10%). Social media is cited by a small number
(5%).

The same pattern is found among the target groups, although it is notable that a higher percentage of pregnant
women (17%) and parents (12%) would rely on social media, compared to the general population and the other ‘at
risk’ target groups.

MAIN SOURCE OF INFORMATION DURING OUTBREAK OF FOOD-BORNE ILLNESS
What about when there is a recall due to a food-borne illness outbreak (e.g., an E. coli outbreak earlier in 2017 that
resulted in the recall of flour and flour-based products)? What is your MAIN source of information under these

circumstances? [Single-mention]

Mentions of 5% or higher shown 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
Newspapers, radio, TV or other media - 76 - 63 75 58 62 36 66 44 89 74
The internet/websites l 11 l 17 17 16 27 19 21 24 5 10
Social media such as Facebook, Twitter, Pinterest,
B E 7 - 17 - 12 | 2
Instagram, etc.
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C. Effectiveness of Detailed Articles, Brochures and Social Media

Many consumers (84%) say that detailed articles would be quite effective in terms of providing them with information
on safe food handling. This result is consistent with 2010 findings for both the general public and across all the target
groups. Respondents were asked how effective detailed articles would be at providing them with information on safe
food handling.

EFFECTIVENESS OF DETAILED ARTICLES IN PROVIDING INFORMATION
How effective would DETAILED ARTICLES be at providing you with information on safe food handling?

GEN POP

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
NET - EFFECTIVE D 0 D :- 85 85 83 84 88 85 88 88
Very effective B s B 30 42 42 36 40 33 31 47 45
Somewhat effective [ L B s 43 43 47 45 55 55 41 43
Not very effective B 17 [ [E* 12 13 13 12 10 12 8 10
Not at all effective [ |4 3 2 4 4 3 3 4 2
NET - NOT EFFECTIVE M 2 M 15 15 15 17 16 13 15 12 12

Those respondents who felt detailed articles would be very or somewhat effective at providing information on safe
food handling were further asked about the best medium to share these articles. The vast majority suggest websites
(73%), followed by newspapers (19%) and very few cite magazines (5%). Compared to 2010, these results indicate a
significant increase in the use of websites (up from 39% to 73%) to relay this type of content and this reflects the
broader trends in how consumers are generally getting their information. Conversely, preference for newspapers has
fallen back (from 41% in 2010 to 19%) as it has for magazines (from 16% in 2010 to 5%).

Not unexpectedly, there are some variations across the target groups, although websites dominate as the preferred
medium for accessing detailed articles about food safety. It is, however, important to point out that a significant
proportion of seniors (42%) still cite newspapers as a preferred medium although this is markedly down from 2010
(64%).

BEST PLACE FOR DETAILED ARTICLES ABOUT FOOD SAFETY
Which of the following would be the BEST place for these detailed articles? Would it be... [Single-mention]

GEN POP

If "Somewhat/Very" Effective 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 239 989 273 255 246 254 266 258 264 357
% % % % % % % % % %
on a website? | EE | BE 45 67 66 76 56 82 20 53
in a newspaper? B a1 B 1 48 28 23 19 30 15 64 42
in a magazine? B s Is 7 4 11 5 13 3 15 5
None of the above | 3 | 3 <1 - - - 1 - 2
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Those who indicated a preference for receiving food safety information in detailed articles in newspapers, magazines
or websites were asked to specify which exact sources they were referring to. Government sources of information are
identified most often, with 15% saying the best place for these articles would be on Health Canada’s website or other
government sources (10 per cent). A variety of newspapers, magazines, and publications were also mentioned, with

no one media source dominating the list.

WHICH NEWSPAPERS/MAGAZINES/WEBSITES
Can you please tell me which [newspapers/magazines/websites]? [Open end]

If "Newspaper/Magazine/Website" GEN POP
Mentions of 2% or higher are shown 2010 2018 2010 2018
n= 231 960 272 255
% % % %
Healt‘h Canada/Santé Canada [In 2010: Health Canada g 15 14 12
website]
News/Local news/Community news (in newspaper,
. . 7 11 6 22
magazine or website)
Government/Federal Government/Provincial * 10 * 21
Internet/Yahoo/Google/Website (general) 8 10 6 16
Social media (e.g., Facebook, Twitter, Instagram,
. - 10 - 11
Pinterest)
Food/Nutrition/Health related (general) [In 2010: 16 6 7 8

Lifestyle, healthy living, cooking, parenting, family health]

CBC - 4 - 5
Globe/Globe and Mail 2 3 7 6
La Presse 3 2 6 4
Toronto Star 4 2 8 6
Other 4 10 4 12
Cannot name any specifically 13 16 7 -
DK/NR 5 5 1 -

2010
246
%

20

2018
254
%

12

18

21
15

14

2010 2018
263 258
% %
14 13
6 19
*
9 17
- 14
15 7
-3
6 3
3 2
3 2
5 9
9 -
2 -

2010 2018
259 357
% %
3 12
8 24
* 18
4 12
- 6
10 7
- 2
12 10

4

10 4
5 11
10 -
3 -
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Respondents were also asked how effective brochures would be at providing them with information on safe food
handling. Among the general population of Canadians there has been a significant decline in perceptions regarding
the effectiveness of brochures since 2010. Overall, two-thirds of Canadians in 2018 (66%, down from 76%) feel
brochures would be very or somewhat effective in this regard and, of this group, only about one-quarter (24%) rate
brochures as ‘very effective.” By comparison to detailed articles (see the findings noted above), brochures appear to
be a much less effective, although still reasonably popular, tool.

The target groups gave brochures a higher rating for their effectiveness at providing information on safe food handling
compared to the general population (between 7 and 8 out of 10 rated them as effective in each group). Further,
effectiveness ratings are up among pregnant women in particular, compared to 2010.

EFFECTIVENESS OF BROCHURES IN PROVIDING INFORMATION
How effective would BROCHURES be at providing you with information on safe food handling?

| SENIORS |
2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %
NET - EFFECTIVE I - I s 72 73 69 77 71 75 72 79
Very effective M 2 M 2 25 23 24 21 31 23 30 21
Somewhat effective B s: B 42 47 51 45 56 40 53 42 58
Not very effective M s M 25 21 21 25 15 19 21 21 17
Not at all effective ls | ] 7 6 6 9 10 4 7 4
NET - NOT EFFECTIVE M 2 | El 28 27 31 23 29 25 28 21

Confidential 46



The Strategic Counsel

For those who suggested that brochures would be an effective means of providing information about food safety, a
range of channels or locations are identified as the most effective ways of getting access to them, including: online
websites (83%), grocery stores (81%), pharmacies (74%) in the mall (73%), healthcare professionals (63%) and a
website where they could be ordered (45%). There is much more interest in using a wider range of channels to get
this information out in the form of brochures than was found in 2010 with significant uptake in each of the channels
cited.

The basic pattern of response holds for the various target groups on this issue, but the proportions selecting the top
choice access points cited by the general population are lower and do vary versus 2010. Interestingly, though,
healthcare professionals receive consistently higher mentions versus 2010 as access points for brochures across each
of the target groups.

BEST WAY TO RECEIVE OR HAVE ACCESS TO BROCHURES
Which of the following would be effective ways for you to receive or have access to brochures? [Multi-mention]

If "Somewhat/Very Effective” 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 227 782 232 220 206 231 216 227 216 321
% % % % % % % % % %
A website to read them 0 I =3 - 47 - 48 - 54 - 47
In a retail or grocery store I 52 I 51 69 56 68 47 55 57 41 56
At a pharmacy H 18 I 4 41 43 29 33 10 35 12 36
In the mail Il 35 I 7 51 33 48 34 35 40 43 28
From your health professional 01 I 3 34 49 25 44 7 38 5 28
A website to order W 13 I 45 39 16 30 15 15 16 10 13
A 1-800 number to order them 14 Il 26 17 12 6 6 3 6 4 10
None of the above | 2 <1 - 1 - 1 <1 - 1 1
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The survey also asked Canadians who use social media how effective it would be at providing them with information
on safe food handling (data on the use of social media is shown in the next section). Results reveal a shift in attitudes
on this since 2010 with the majority of Canadians (63%) believing that social media technologies would be an
effective means of providing information on safe food handling (versus 43% in 2010). In fact, the plurality of
Canadians (37%) now believe that social media would be a ‘very effective’ source of information on safe food handling
(versus just 19% who said the same in 2010).

This shift is also apparent across the various target groups in 2018. Only among seniors do fewer than one-in-two
believe that social media would be an effective source of information on safe food handling, but even among this
group there is a significant shift since 2010 (44% who rate social media as effective, double the 22% in 2010).

EFFECTIVENESS OF SOCIAL MEDIA IN PROVIDING INFORMATION
How effective would SOCIAL MEDIA (FACEBOOK, TWITTER, ETC.) be at providing you with information on safe food
handling?

| SENIORS |

2010 2018 2010 2018 2010 2018 2010 2018 2010 2018

n= 304 1201 323 300 300 301 305 302 304 406

% % % % % % % % % %

NET - EFFECTIVE B s I s 3 57 61 73 52 66 22 44
Very effective B 1 | EY4 15 15 28 25 25 27 8 12
Somewhat effective M 2 M s 21 42 34 48 28 38 14 32
Not very effective | R | [RE] 24 28 19 18 22 24 19 33
Not at all effective Bl 0 M 2 40 15 13 9 26 11 59 23
NET - NOT EFFECTIVE . s I sy 64 43 39 27 48 34 78 56

1. Use of Social Media

Fully 83% of Canadians report using some form of social media in 2018. Facebook (69%) is most frequently cited
among the various social media platforms, followed distantly by YouTube (52%), Instagram (32%), Pinterest (27%),
Twitter (24%), Snapchat (21%) and Flickr (3%).

Pregnant women (95%) and parents of young children (88%) are the most likely to use some form of social media in
2018, while seniors are the least so inclined (69%). Across all groups, for those using social media, Facebook is the
most common.

USE OF SOCIAL MEDIA
Do you personally have an account with or use any of the following? [Multi-mention]

GEN POP PARENTS SENIORS

2018 2018 2018 2018 2018

n= 1201 300 301 302 406

% % % % %

Facebook I 5o 75 82 77 62
YouTube N 52 37 54 48 23
Instagram . 32 30 65 39 10
Pinterest 27 27 51 28 18
Twitter B 23 25 31 38 15
Snapchat M 2 15 43 14 2
Flickr I3 1 1 3 1
None of the above M 17 17 5 12 31
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The majority of Canadians who use social media report that they do so on a daily basis (58%). This pattern largely
holds across the target groups but is somewhat lower for both the immune compromised group (51%) and seniors
(49%).

EXTENT OF SOCIAL MEDIA USE
To what extent are you using social media (Facebook, Instagram, Twitter)?

GEN POP PREGNANT PARENTS SENIORS

2018 2018 2018 2018 2018
n= 982 250 285 267 279
% % % % %
Never B 5 3 4 8
Once a month Is 7 6 7 9
Once a week o 11 8 7 13
Several times a week | Y 26 24 24 21
Daily I s 51 59 58 49

Notwithstanding the widespread usage of social media, the vast majority of Canadians have not posted anything
about food safety in the past year (82%). This is true for the target groups as well, and in fact increases to 89% among
seniors.

INCIDENCE OF SHARING/POSTING INFORMATION ABOUT FOOD SAFETY ON SOCIAL MEDIA*
In the past year have you shared or posted information about food safety on social media?

GEN POP PREGNANT PARENTS SENIORS

2018 2018 2018 2018 2018

n= 884 237 277 257 256
% % % % %

Yes B 21 18 19 11
No I :: 79 82 81 89

*Asked only of those who use social media regularly (daily/several times a week/once a week/once a month).

The vast majority of social media users also report being unaware of the Healthy Canadians’ Facebook page (only 8%
aware). Awareness is just slightly higher among pregnant women (19%), parents (17%) and those with immune
deficiencies (14%).

AWARENESS OF 'HEALTHY CANADIANS' FACEBOOK PAGE*
Have you heard of the ‘Healthy Canadians' Facebook page?

GEN POP PREGNANT PARENTS SENIORS

2018 2018 2018 2018 2018

n= 884 237 277 257 256
% % % % %
Yes I: 14 19 17 6
No I -: 86 81 83 94

*Asked only of those who use social media regularly (daily/several times a week/once a week/once a month).
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D. Trusted Sources of Information

Respondents were also asked who they trust most when it comes to providing them with information on food safety.
Results reveal that health professionals and health experts continue to be seen as the most trusted sources of
information on food safety (NET 56%). One-in-three Canadians (33%) select health professionals as their most trusted
source while nearly one-in-four (23%) select health experts and academics/scientists. Interestingly, however, the
proportion who cite governments as their most trusted source of information has increased in 2018 (from 19% in
2010 to 28% in 2018).

The overall findings are generally consistent across the target groups with some minor variations. Compared to the
other target groups, pregnant women are the least inclined to cite government as their most trusted source of
information. Notably, seniors are the least likely to cite health professionals relative to other target groups and to the
general population.

MOST TRUSTED SOURCES OF INFORMATION
Who do you trust the MOST when it comes to providing you with information on food safety?

GEN POP PARENTS SENIORS

Mentions of 3% or higher are shown 2010 2018 2010 2018 2010 2018 2010 2018 2010 2018
n= 304 1201 323 300 300 301 305 302 304 406
% % % % % % % % % %

Health professionals (doctors, nurses) - 37 - 33 22 23 24 29 28 23 26 17

Canadian Governments (federal, provincial, municipal) 19 28

[In 2010: The federal government] . . = s = 2y 20
Health experts and academics/scientists . 27 . 23 31 27 38 32 33 33 26 27
Consumer and other non-governmental groups I 13 I 9 17 11 7 7 10 5 18 17
Retailers/grocers I 4 I 3 1 4 2 6 3 4 4 3
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VIl. High-Risk Groups
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High-Risk Groups

A. Self-Rated High Risk Groups

As was the case in 2010, significant percentages of those who self-identified as being in one of the defined high risk
groups (i.e., people with compromised immune systems, pregnant or those likely to be pregnant within the next year,
and seniors), did not consider themselves to be at any greater risk of food poisoning than the average person. In the
case of seniors, almost three-quarters (73%) did not view themselves as being at greater risk, while just over half
(59%) of women who are pregnant or expect to become pregnant in the next 12 months felt the same. For those with
compromised immune systems a smaller but still considerable proportion (43%) did not feel they were at any great
risk, although about one-third were uncertain (36% say ‘maybe’).

At the same time, it should be noted that the percentage of those in each of the target groups who feel they are not
at risk has come down from 2010. This suggests that awareness of their own vulnerability to complications from food
poisoning has improved in the intervening period, although the largest share in each group remain either
unconvinced or uncertain of the risks.

SELF-RATED HIGH RISK GROUP*
Would you consider yourself to be at greater risk than average for complications from food poisoning?

| SENIORS |

2010 2018 2010 2018 2010 2018 2010 2018

n= - 504 323 300 300 301 304 406

% % % % % % % %

Yes, definitely - W 14 28 21 27 14 11 5
Maybe - | l3 10 36 6 27 7 22
No - I 0 63 43 67 59 82 73

*Asked only of those in the target populations.

Parents of young children were specifically asked if they felt their child (5 years of age or younger) was at greater risk
than average for complications from food poisoning. In contrast to the other ‘at risk’ target groups, the majority of
parents (68%) responded either ‘yes’ (48%) or ‘maybe’ (20%). Nevertheless, about one-third (32%) did not feel their
child was any more vulnerable to a food-borne illness.

HIGH RISK GROUP - CHILDREN UNDER 5 YEARS OF AGE*
Would you consider your child who is 5 years old or younger to be at greater risk than average for complications from

food poisoning?
PARENTS

2018
n= 302
%
Yes, definitely N a8
Maybe M 20
No N a2

*Asked only of parents who have a child aged 5 or younger.
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B. Precautions Taken to Prevent Food-Borne llinesses

Among those who do consider themselves, or their young child, to be at greater risk from food poisoning, a majority
in each of the target groups say they are taking precautions to protect themselves (or their child in the case of parents
with young children). The results across the target groups range from about two-thirds (65%) among those with
compromised immune systems to about seven-in-ten for seniors (69%) and pregnant women (72%) to almost three-
quarters among parents with children aged 5 and younger (74%).

In all cases, these percentages are much lower compared to the results from 2010 when, across the board, virtually all
of those among the subset of those in the ‘at risk’ groups who said they were at higher risk indicated they were
currently taking precautions. This decline is most likely a factor of the shift from a telephone to an online survey and
the tendency to answer questions more truthfully as opposed to responding in a more socially desirable way when
asked the same question by a live interviewer.

PRECAUTIONS TAKEN TO PREVENT FOOD POISONING*
Would you say you currently take precautions above and beyond what most people do to protect yourself/your
child/yourself and your child from food poisoning?

2010 2018 2010 2018 2010 2018 2010 2018
n=121 176 99 136 40 211 55 109
% % % % % % % %
Yes 96 65 % 72 88 74 98 69

*Asked of those who consider themselves to be at higher risk.
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C. Types of Precautions Taken

Respondents in the ‘at risk’ groups were further probed on the types of precautions they take to protect themselves

from food poisoning. The results are markedly different from 2010 but illustrate, as was the case in the previous

survey, that there are a wide variety of actions taken including cleaning food preparation surfaces, washing fruits and

vegetables, using different cutting boards to avoid cross-contamination, defrosting meat and poultry in the

refrigerator, and avoiding certain higher risk foods.

Results are largely consistent across the sub-groups although pregnant women are less likely to say they clean

surfaces where they prepare foods and, along with parents, to defrost meat and poultry in the fridge.

TYPE OF PRECAUTIONS TAKEN*
What precautions do you take? [Multi-mention]

Clean surfaces where you prepare food

Wash fresh fruits and vegetables

Check the temperature/Cook thoroughly/Prepare food properly

Wash hands often/Use sanitizer before and after

Check expiry dates/Best before dates

Use different cutting boards to avoid cross-contamination

Avoid certain higher risk foods

Look at food closely/Examine it/Smell it

Wash reusable grocery bags

Defrost meat and poultry in fridge

Store food properly

Careful about meat/Use thermometer to cook meat and poultry/Don’t eat raw meat
Buy fresh food

Choose where | eat out/Restaurants inspected by health inspectors/Don’t eat at buffets
Other

*Asked of those who said they take precautions.

2010

n=114
%

32

25

29

29

29

18

30

2018
115

2010 2018
95 98
% %
19 69
26 74
33 -
41 -
26 -
5 64
51 65
4 -
= 28
= 53
27 -
= 2

2010 2018

35 157
% %
34 87
26 86
17 1
40 1
37 -
11 69
11 62
14 -
6 24
17 59
26 1

- 1

2010 2018
53 75
% %
28 93
17 91
21 1
28 -
30 1
2 67
15 56
9 -
4 32
6 77
19 -
= 1
= 1
= 1
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D. Main Sources of Information for High Risk Groups

When high risk groups were asked about the main sources of information on food safety that one relies on, overall the
responses were consistent with the general population. The Internet and websites as well as the newspaper, radio
and TV are the primary sources of information for many. Some responses, however did vary by at risk group.

Pregnant women, or those hoping to become pregnant in the next year, are looking to the government (14%) as one
of their main sources of information on the topic.

MAIN SOURCE OF INFORMATION ABOUT FOOD SAFETY: PREGNANT
As someone who is pregnant or likely to become pregnant, what is the MAIN source of information about food safety
that you rely on or would rely on, given your condition?

2018
n= 301
%

The internet/websites 30
Newspapers, radio, TV or other media 14
Government 14
Family/friends 10
Industry information 7

Dactor/Physician/Pediatrician

Product labels/packaging

Social media such as Facebook, Twitter, Pinterest, Instagram, etc.
Self experience

LI RT T

Those with compromised immune systems are sourcing information more from product labels/packing (14%) and self-
experience (13%) compared to the general population.

MAIN SOURCE OF INFORMATION ABOUT FOOD SAFETY: IMMUNO

As someone who has a compromised immune system, or cares for a person with a compromised immune system, what
is the MAIN source of information about food safety that you rely on given that you are dealing with this medical
condition?

2018
n= 300
%
Newspapers, radio, TV or other media 27
The internet/websites 19
Product labels/packaging 14
Self experience 13
Government 11
Industry information 6
Family/friends 4

Senior citizens look to the government (13%) for information on the topic before searching the internet and other
websites (12%).
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MAIN SOURCE OF INFORMATION ABOUT FOOD SAFETY: SENIORS
What is the MAIN source of information about food safety that you rely on for information specific to senior citizens?

2018
n= 406
%

Newspapers, radio, TV or other media D s:
Government B 13
The internet/websites Bl 2
Self experience M s
Product labels/packaging | W
Family/friends | K}

Parents, looking for food safety information specific to infants and young children, will also source from product
labels/packaging (11%) and the government (10%).

MAIN SOURCE OF INFORMATION ABOUT FOOD SAFETY: PARENTS
As someone with a child 5 years and under, what is the MAIN source of information about food safety that you rely on
for information specific to infants and very young children?

2018
n= 302
%
The internet/websites . s
Newspapers, radio, TV or other media . 22
Product labels/packaging l
Government Bl 10
Self experience o
Family/friends M :
Social media such as Facebook, Twitter, Pinterest, Instagram, etc. | JE
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Appendix

A. Call Dispositions
The response rate for the telephone component of the research was 8.5 per cent. Details are shown below.

Call Disposition

N
Total numbers attempted 95421
UNRESOLVED NUMBERS (U) 19461
Busy 414
No answer 14637
Voicemail 4410
RESOLVED NUMBERS (Total minus U) 75960
OUT OF SCOPE (invalid/non-eligible) 13826
Not-in-service (NIS) 12021
Non-resi/business 1446
Fax/modem 346
Cell/pager 12
Duplicates 1
IN SCOPE NON-RESPONDING (IS) 11000
Refusals — gatekeeper, respondent 5124
Break-offs (interview not completed) 5047
Language barrier 390
Callback missed/respondent not available 364
Iliness/Incapable 75
IN SCOPE RESPONDING (R) 2822
Disqualified/Quote filled 1621
Completed 1201
RESPONSE RATE [R / (U + IS + R)] 8.5%

This was calculated according to MRIA standards using the empirical method of response rate calculation, as follows:
e The number of responding participants (completed, disqualified, and over-quota respondents) — 2822
DIVIDED BY

e The sum of the unresolved numbers (busy, no answer, voicemail) — 19461 + the in scope non-responding
participants (refusals, language barriers, missed call-backs) — 11000 + the in scope responding participants - 2822
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B. Telephone Survey

FOOD SAFETY SURVEY — CANADIANS’ KNOWLEDGE & BEHAVIOUR
Final — English Telephone

(T) =tracking Text in red = modified in 2018

Good morning/afternoon/evening, this is calling from The Strategic Counsel. We are a professional public
opinion research company. I'd like to assure you that we are not trying to sell you anything. Today we are talking to a
random sample of Canadians on behalf of Health Canada about food issues.

This survey is approximately 15 minutes long. It is registered with the Marketing Research and Intelligence

Association. Your participation is voluntary and completely confidential. Your answers will remain anonymous. May |
continue? This call may be monitored or recorded for quality control purposes.

PSEX (T)
Record gender of respondent
(DO NOT ASK)

LANGI (T)
Record language of correspondence
(DO NOT ASK)

[ g4 1T o VO PP P P PUPP 1
[ =Y o ol o VO TR 2
QAGE (T-QAGE2X)

In what year were you born?

(TR T T YT T o PSR 1
IF UNDER 18, TERMINATE.

QREGION

What province do you live in?

F i | o T=T o = TSP UUURPRR 1
2T o T 0o [ 4 o1 o1 TSRS 2
1Y =TVl o] o = PSPPI 3
NEW BIUNSWICK «..vvieeieiiiieeciee e e ecite e ettt e e te e e et e e e sttt e e e eataee s esntaeeeeatseeeenssaeeesnsseeesnssaseennssaeesannssnnsenn 4
Newfoundland & Labrador....... ..o e e e e e e e e etbr e e e e e e e e e e anranaaeeaeas 5
[\ o] o d ol LTl L= o 1 o o =TSP UPURRRR P 6
N [o 1V I Yol ) { - [ 7
N LU T T YU PSPPSR 8
(01 7 To J PP P PP PPP N 9
Prince EAWard ISIANd .......cooouiiiiieiee ettt e e et e e et e e e et e e e et e e e e e eatae e e e ennaeas 10
(@ LU LT o= ol USSR 11
RF 1l 11X o DO USRS 12
R (0150 ] o IO UUUURRRNt 13
Outside of Canada [TERMINATE]...........cccociiiiieiiieiieeeiteeesteeeieessteeeteessteeeaeesteeenseesnaeessseesnsneenns 14
HH COMP

How many people live in your household, including yourself?

(=1 N T 0 T0T 0 o1 oY= o USRSt 1
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HH COMP 2

(ASK IF 2+ PERSONS AT HH COMP)

What are the ages of the people in your household?

NOTE TO INTERVIEWER: IF NECESSARY PROMPT: Do you have people in your household who are....
CHECK ALL THAT APPLY

YT T o] o I o] gl 1T U TR PP 1
YT | 3o o PR 2

IR 1 3o o PR 3

T T3] o S 4

LSRR 13 ] o PR 5

(ST 1 5o ] Lo PRSP UUPRPRRRNt 6

A KRV <- T 3o Lo PP 7

i e R YT T d o] [ TSP UPUUTRN 8

I YT T {3 ] o USSR 9

RS YL T Y=o T o] [ [T P 10
NONE. ..ttt ettt ettt ettt sa e st esa b e e sabe e sabeesabeesabeesasbeesbteesabeeeabaeeabeesabaeenbeesnbaeenbeesabeaesabeesnnreenares 12
HH COMP 3 (T-PARNT)

(ASK IF HH COMP 2 =1,2,3,4 OR 5)
Are you the parent of the child aged 5 years old or younger?

(IS 1
o NS 2
(DO NOT READ)DK/NR...oecteteeieeeiteeeeteeeiteeeiteeeiteeeeteesbeesssaeestsaeesasessaesasesessaeesesesaeansessnnsaesasesensseensns 9
PREG1

(ASK IF FEMALE AND AGED 50 YEARS AND YOUNGER)
Are you currently pregnant?

B (USSP UPPTIRN 1
1o TP 2
(DO NOT READ)DK/NR...oectiieitieeiteeeteeeteesiteesteesiteesteeeesteestssesbessseessessssesasesssssessesssseessseesses 9
PREG2

(ASK IF FEMALE, AGED 50 YEARS AND YOUNGER, AND NOT PREGNANT)
Do you hope to become pregnant over the next year?

R (PSPPSR 1
N U PSPPPPTPINS 2
(DO NOT READ)DK/NR...oeeteieiiteeeiteeeeteeeiteeesteeeeteeesteeeeteseebeesesseessssessssessssessseensssessssessseesaseesasesessseennns 9
IMM

Some people with heart disease, diabetes, cancer, HIV, asthma or other medical conditions have a compromised
immune system. This means that their bodies cannot produce the same level of immunity to defend against an
infectious sickness.

Are you a person with a compromised immune system? That is, are you a person who has a medical condition such

as heart disease, diabetes, HIV, asthma or some other condition that makes you less likely to be able to fight off a
sickness?

R (T 1
[N Lo T PO UPPPIION 2
(DO NOT READ)DK/NR. ..o coteieeteeeteeeeteeeeteeeeteeeeteeeeteeeiteeseaeesaseseesesessseeesesessseeesssentsseesesesseeesesessseensnes 9
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GP1 (T)
How confident would you say you are right now in Canada's food safety system on a scale where 1 is not
at all confident, 7 is completely confident and the midpoint 4 is moderately confident?

1. NOt @t @ll CONTIAENT. ...ttt e e st a e e s sabe e e s st beeeesabaeeeseaseeas 1
2 ettt et ettt et —ee e tee e ——e ettt e —eette ettt ettt aaa—e ettt eaateeeteeeteteante ettt eaate ettt eanae ettt enaae et baeeteeeabeennres 2
 F O PP UOPRR PRSP 3
BV oTe 1=Y =Y o <] AV To Y Y e 1= o SRS 4
Dttt ettt sate b et e bt e e b et e hte e bt e e a e e e b e e e be e e eh bt e ah et e ea b e e bt e e ehte e bteenhae e b baeeabeeseabeenares 5
Bttt ettt ettt sttt e at e e b et bt e e bt e e hte e bt e e a e e e b e e e be e e eabe e bt e e ea b e e ahteenhbe e beeenhae e b baeebeeseabeenates 6
7. CoMPIEtelY CONTIABNT....ceiii i e et e e e e e e ettt e e e e e e s eeaarbeareeaeeeeseennnees 7
(DO NOT READ)DK/NR .. veeeeeeeteeeeeeeeeseeteeesseseseeseeseseseesesesesessassessesesessesesessesesessesessesessssssesassssessseses 9
GP4A (T)

When you think of food safety concerns in your home, what are your top 3 concerns?

(DO NOT READ)

Food not handled, stored or refrigerated Properly ......coccoeer i ccie e 1
(02T o 1T =T PSPPSR 2
[ o1 =Te I o To o FU PRSPPI 3
[eTeTo I oloT 0} =101 1o =) [o T o PRSPPI 4
Proper fOOd INSPECLION. ......iiiiiiiiie ettt ettt s bt s b esar e s enee e e 5
oI (o Ts L= AL K=ot A o e L=k TP TP 6
A DIV PrOSEIVALIVES. ..ceeeeevreeeeeeeeeeeet ettt e e e eeer ettt eeeeeesessaaaaeeeeeesesssasseseeesssssssseseeessssssssssrsaeseeees 7
Proper cooking and COOlNG INSTIUCLIONS.....ccccuiiiiiiiiiie et cee et e e er e e et e e e e anaeeeeanes 8
ALLEIIES. ettt ettt ettt s b e ettt st e e sa bt e s bt e e be e e bt e e bt e e bt e e be e e bt e e bee e eabeesbaeenneeas 9
Correct 1abeling /INfOrMatioN. .......ooiii ittt s eae e sae e 10
Bacteria/Viruses (e.g. Listeria, E.coli, SalMonella).......ccccceevriiieiieiiee et 11
Genetically Modified fOOUS... ..ottt e st s e 12
(HPP) High PreSsUre PrOCESSING.....uciiiirieesieeeeietietieeesteses et esesssseste st ssssesasssssatestesssssssssssssnsssessessssesessanens 13
IEFRATATION. ..ttt ettt st ettt b e sttt st et st bbb ses b sk eb et et b eae bbbt eb s et et b e et st 14
(014 o 1T (o T=Tol 17 P 77
(DO NOT READ) DK/NR....eoeeeeeeeeeeeeeeeeeeeee e ees e ees e esesees e s et seeseesesees s seeseesaseesessesessassesessenesean 99
PGP5 (T)

Please tell me the extent to which you agree or disagree with the following statement using a 7-point scale where 1
means you totally disagree, 7 means you totally agree and 4 means you neither agree nor disagree.

GP5B (T)
| feel I have enough information about food safety and how to protect myself and my family from food-borne illness
and/or food poisoning.

1. TOLAIlY AISAEIEE ..eeneeieieeeee ettt s bt e b et e bt e e bt s bt e s bt e s bee s bt eesabeesabbeesnneenns 1
2 ettt eeeeeeeeeeueeeeeeeeete..eeeetttt..—aeeeetttta..aeeeeettaa.__teetta—.teeteaat—.—eeettttt—aaeeettataeeeeereraaaaaaaae 2
PSP UUPPP PPN 3
4. Neither agree NOF QISAEIEE ...cccviie ettt et e ettt e e eetee e e et e e e e tbe e e staeeessabeeeesssaeeeessaneesensreeennns 4
LT TSRO PP PR 5
Bttt ettt ettt ettt ettt e e te e bt e e na et e bt e e na et e b et e b ee e e beeeabe e e e A beeaat e e e A teeeReeenaaeeaheeenhae et b aeebaeseateenareas 6
A [0] =Y |V = { =TT USSP EPP 7
(DO NOT READ)DK/NR...eeceteieicteeeteseeteeeeteseeteeeeteseeteeeeteeseaeesaseeeesesessseeesesessaeeesesesssseesesesnseeetessenseesnres 9
PAW (T)

Using a 5 point scale where 1 means you have heard nothing and 5 means you have heard a great deal, how much
have you heard about the following food related subjects?
(NOTE TO INTERVIEWER: Repeat scale as needed)
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QAW?2 (T)
Safe food handling?
[\ o] d o 11 V=200 A UUUR

=T L o 1= YIRS
(DO NOT READ)DK/NR..cutieiieieeesteeieesieeeesseesteesseesseeseesseessessseesseessesssesssessssssssssssssesssessseessessssessessses

QAWS3 (T)
Proper cooking and cooling instructions?
1o} o 1o ¥ =00 AU UUPRN

F =T L o L= Y I PSS
(DO NOT READ)DK/NR...cvieeeeieeetrirteesiesesteesteestesssessessseassesseesssssssssssessesssesssssssssseessesssesssesssesssessseessesnes

QAW4 (T)
Proper storage of foods?
NOTNINEG L ettt ettt e sttt e st e e s b et e bt e b ae e bt e e beeeabee s beesbeeesnbeesaneeennneenns

A Breat dEal ... et b e et e bt e e b e s eareenareas
(DO NOT READ)DK/NR ..o eeveeeeveeseess et s eese s tesesessesessseese s eessasessesesessesesssssessssesessesssessesnesessenesesnas
QAWS (T)

Food-borneillness?

1o o 11 o T= 00 PSSRSOt

A Breat dEal 5... ..ot ettt e st s et e eae e ebeesanees
(DO NOT READ)DK/NR ..ottt es v eeeen st ss s esees s esesesees s eseesaseseeneeeeseneseeseseneeeseas

QAWSG (T)
Listeria?

A Breat dEal ... ..o et e st e st s b e et sbeeenees
(DO NOT READ)DK/NR....eetertteutetete st sttt ettt sttt st seesae et e e st et e sbesbeebeese e s et ebe s bt enteneesbesnesanens

QAW7?7
The importance of hand washing?
NOTRINEG L ettt ettt et s bt e st e e be e e bt e e s bte e bt e e sbeeeabee e bbeebeeesabeesanbeennneenes

F ==L o 1= TS PPUUN
(DO NOT READ)DK/NR..utieuieeiteeiteeteeteeteste e teeteetessaessseesseassaesseassesssesssesseesseessesssssssssssesssessnsansessesans
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QAWS

Proper cooking temperatures?

[N\ o] d o 11 Y= 400 AP UUU 1
2 ettt —ee e tt—ee e e h—ee e e e —tee e —eee e e btee e e ataeeeaabeeeeaathtee e e aeeaeeenbeeeeabeee e e naaeesaabeeeeabaeeeeanaaeeesarraeenn 2
PP PRR 3
Qe ettt e e et e e ——ee e e b te e e ettt e e abteee s e htee e e taeeeaabeee e e haeeeeaabeeeeaataeeeatbreeeeantbaeesnanees 4
=T | o LYY ISP 5
(DO NOT READ)DK/NR....etieeieeieeeieteseeesteeteeteestesstesseessessseesssasssesseessesssesssssssesseesseessesssesssesssessseessesnes 9
QAW9

Storing and reheating leftovers?

[N\ T} d o 11 Y= 400 P UUTR 1
2 ettt —— e et t—ee e e h—ee e e a—eeeaaab—ee e e htee e et teeeatteeeaabhaee e e atttee e aaeee e e beeeeeaaeeesaabeeeenbeeeeeenaaeeesanreeeens 2
PSP P U PUPPPRRTPUTON 3
Qe ettt e ettt et e e e e b et e e ettt e s a bt e e e e e b b e e e e abaeeeaab e e e e e baee e e nreeeeanbeee e e b baeeeennrraeesannees 4
=T L o L= Y IR 5
(DO NOT READ)DK/NR....etieeeeeieeeieteseeesttesteeteestesseesteesseesseesssasssesseessesssesssssssesseessesssesssenssesssessseensesnes 9
PKFBI (T)

Food-borne illness is caused by the consumption of food contaminated by bacteria, viruses and parasites.
Please indicate whether or not you believe the following statements about food-borne illness to be mostly
true or mostly false. (ROTATE KFBI1-KFBI6)

KFBI1 (T)

Most food-borne illnesses can be prevented by cooking food thoroughly.

0= T T P OO PP PP PP UP PP PPPPPPPPPPPPPPPPRE 1
L= ] Y PRSP 2
(DO NOT READ)DK/NR......ceveeeeeeeeeseeeeeeeeeeeeeeeeeeeees s seeseseeseesassesesseseesesseseesessseesasseseeseseeseseeseseeseees 9
KFBI2 (T)

You can tell if a food may cause food-borne illness by its look, smell or taste.

U et e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e aeeeeeeeaeaeaeaeaeaeaeaeaeaaaaaeaeaeeeeteteteterarrarraraae 1
L= ] Y= PSP 2
(DO NOT READ)DK/NR......ceveeeeeeeeeeeeeseeeeeeeeeees s seeseeeeseseeseesaseesesseseesesseseesessseesasseseeseseeneseeseseeseens 9
KFBI4 (T)

Certain groups of people are at a greater risk of developing complications from food-borne illness.
L OO PP PP 1
L1 <T OSSP PTUUR PP 2
(DO NOT READ)DK/NR. ... ceteeeeeteeeteeeeteeeeteeeeteeeeteseeteeeeteesesteesasesessesessasessesessesensesessesenseseenteseresssnseensnes 9
KFBI4B (T)

(ASK IF: KFBI4.EQ.1)
Which groups of people do you think would be at greater risk of developing complications from food-borne illness?
(DO NOT READ-CODE ALL THAT APPLY)

3o =T o PP 1
Children Under SiX YEars Of @8E.....ciuutiriiiiiieiie ettt st sa e s e st esae e e beeeanees 2
Pregnant WOMEBN ..ot e e s 3
People with pre-existing health ISSUES.........coouiiiiiii s 4
(0148 LT £ o 1T ) Y ) OO PSRRI 77
(DO NOT READ)DK/NR ...ttt ettt steste ettt ettt sttt saesae et e s be b e st e sbesbesbeeaeenb et e besaeeaseeesbeeneens 99
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KFBI5 (T)

Freezing food kills the bacteria that can cause food-borne illness.
LU= PP P PO P UPPPPPPTPTPPPPPPPPPORE 1
(=] YT PSPPSR 2
(DO NOT READ)DK/NR..veteeeeeeeeeeeeeeeeeeeeeeeeseeseeesseseseeseseseesesesseseseeesessessssesessssesessassesseseseeesseseeessesens 9
KFBI6 (T)

There is very little consumers can do to prevent food-borne illness.

ST SO PUEUTO PP 1
F S ettt ettt ettt e h e e bt s be e e eabe e st e e eate e s beesabeesbeesabee s baeenateesbeeeares 2
(DO NOT READ)DK/NR..veeeeeeeeeeeeeeteeeeeseeeseetesessesesseseseseseeseesesesesesessesssestesssseseesassessssaseessseseeseseseenns 9
PKRF (T)

Next, | am going to read you a list of foods and | would like you to tell me to what extent you think each of these foods
carries an increased risk of being contaminated by bacteria, viruses or parasites linked to food-borne iliness. Please
respond on a 7-point scale where 1 means to no extent whatsoever, 7 means to a great extent and 4 meansto a
moderate extent. (ROTATE KRF1-KRF17)

(NOTE TO INTERVIEWER: Repeat question as needed)

PN: PLEASE ROTATE KRF1-KRF17 SO THAT NO RESPONDENT SEES MORE THAN 8 OF THE 17 ATTRIBUTES

KRF1 (T)

Deli meats (for example: cold cuts, hot dogs)

1. NO EXEENT WNAESOBVEN.......eiiiii ettt et e e e e e s e e e et e e e eaae e e sttaeeesntaeeeesnaaeesesraeenn 1
2ttt ee ettt eeeteeeeeitteeeeeitteeeeaeteeeeatteeeiatteeeaatteeeateteeattreeeaanttbeeaaaaeeeatteeeaantaeeearaeeeatreeeeaantaeeeeanrees 2
B ettt ettt oo eeeeeiteeeeeeiteeeeeeiteeeeeieeeeieteeeeaitteeeaieteeeatreeeaattaeeeaiaaeeeaatteeeeataeeeataeeeaatreeeeaanteeeeeanees 3
N g To o L] o= (R =) (=] | SRR PPPPRRRRRNt 4
PSS UUPPPR 5
Bttt ettt et e ettt e e et —eeeeeteeeeeetteeeeatteeeeabeeeeaiteteeaiteteeeattreeeaattaeeeaaaaeeeaataeeeeataeeeaataeeeaatreeeeaanreeeeeanees 6
VA N - (=T | =) (=] o | S PP PP PPN 7
(DO NOT READ)DK/NR....ectiieiieeeteeeiteeeiteesiteesiteesiteesbeesesaeesssaeeasesestaeaseseseessessasasssessnsseesssessnssesnes 9
KRF3 (T)

Soft pasteurized cheeses (for example: camembert, brie)

1. NO EXEENT WHATSOBVET.........ueiiiiiieiieeceteee ettt e e e et e e e e e e et aa e e e e e e e e e nanaaeeaaeeeeeennraesaeeeans 1
2 e —eeeet—eeeeeteeeeeeitteeeeiteeeeiteeeeaitbteeaieteeaattreeeeattbeeeaaaeeeeataeseeateeeeataeeeaatreeeeaanteeeeeanees 2
C J USRS 3
N Voo [T - L =T A =] | SRRSOt 4
Dttt ettt e e teeeeeteeeeiieeeeeeitteeeeseteeeeaesteeeiatteeeaattteeateteeattreeeaanttaeeeataeeeatteeeeantaeeeataeeeatreeeeaantaeeeeanrees 5
Bttt ettt e e ettt e ettt e ertt—eeeaitteeeeaa—teeea—teeeatteeeaatteeeatateeattreeeaanttaeeeabaeeeatteeeaantaeeeantaeeeatreaeeaantaeeeeanrees 6
7. A Breat @XTONT ... . e e 7
(DO NOT READ)DK/NR. ..o eteteeteeeteeeeteeeteeeeteeeiteeeeteeeteeseseeesssesensesessasensesenseeesesensesesessnsseessresseseeenes 9
KRF4 (T)

Raw seafood such as sushi, raw oysters, or smoked seafood

1. NO EXEENT WHAtSOBVEN.......eiiiiiiee ettt ettt e e e e e e e rata e e s raba e e e eataeeeennsaeesanreeeas 1
2ttt ee e teeeeeitteeeeitteeeeiteeeeaeitteeesettteeeitteeeeataeeeaastaeeaatateeeaattbeeeaanteeeeatteeeeataeeeaastaeeaaateeeeeatreseeannes 2
Bt eetee ettt eeeeeeeteeeeeeeeeeeetea.eeeeetat—.aeeeeetta..—eeetatt—.—__eetttaa.eeettta—aeeeettta—aatetetrraateeenraaaaaaas 3
N 0 To Lo L] = (R =) (=] ) SO UUPPPRN 4
PSP 5
Bttt ettt et e e e e e et et e eeeett————eeeeettet——eeeetetta——_ ettt aat— et eeatt—.—— ettt attta—aaaetaataaaeeeeeeraaas 6
VA N - (=T | A=) (=] o | S PP PPPPPP PP 7
(DO NOT READ)DK/NR....ccteieetieeteeeiteesiteeeiteeeiteesteesbeeeeseeestssessessseessessssesssessasaesssesssseessseesseenn 9
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KRF5 (T)
Unpasteurized juices such as freshly squeezed juices or cider from local farmer’s markets, local orchards, juice bars,
etc.

1. NO EXEENT WHAtSOBVE........uuiiiiiiie ittt e et e e e e e et ba e e e e e e e eeentaaaeeaaeeeseeanraesaeaeens 1
2 et eeeeeeett—eeeeeteeeeeeiteeeeeiteeseeiteeeeeitteeeeitetesaattreeeaattaeeeaaaateeaatbeaeeabaeeeataeeeaatteeeeaanreeeeaanees 2
B ettt teeeeeiteeeeeiteeeeeeteseeeeiteeeesiteeeseeiteseeestteeeeirseeseattteeeeaatttteeaiatteeaatbeeeaabaeeeaiaaeeeaatbeeeeaateeeeaanaes 3
N Yoo [T L =T =] | S 4
Dttt ettt ettt teeeeeteeeeietteeeeeeteeeeeaateeeeateeeeaatteeeaatteeaatteeeateteeeannttaeeeannteeeatteeeaantaeeeanteeeatreeeeaanteeeeennrrees 5
Bttt ettt e e ettt e e e teeeertt—eeeatteeeara——eeaa——eeeattteeaatteeeatteeeateteeeanttateeannteeeatteeeaantaeeeaneeeeatreeeeaantaeeeearrees 6
VA N - (=T A=) (=] o ST 7
(DO NOT READ)DK/NR .. veeeeeeeeeeeeeeteeeeeeseeeeeeteeeseeseesesesesesseseesesesesesessessesstesssseseesassessssaseessseseeseseseenes 9
KRF7 (T)

Hard cheeses (for example: cheddar, swiss)

1. NO EXEENT WNAESOBVEN.......eiiiie ettt ettt e e e e e st e e e e ate e e stteeeeantaeeeeenaaeesesraeenn 1
2ttt ee e teeeeeteeeeiettteeeeetteeeeaateeeeateeeeaatteeeaatteeaatteeeateteeeaanteaeeaannteeeatteeeaantaeeeaateeeantreeeeanrtreeeearrees 2
SRS 3
N o 0 To Lo L] = (R =D =] | ST PPPPPPRRROt 4
PP PUPPPURRRPPPRt 5
Bttt ettt e ettt ettt e e e teeeeeeteeeeaeitteeeeiteeeeabeeeeaitaeeeaiaseeeeattbeaeeataateeaiateeeaatbeeeeataeeeaaaeeeeatreeeeeanraeeeeanaeas 6
7. A Breat eXTeNT ... e 7
(DO NOT READ)DK/NR....cctetiitieeiteeeiteeeireesiteesiteesiteesbeeessaeesssaeessasessasaseseasaessesasesensessnnseesasessnseeenses 9
KRF8 (T)

Frozen breaded chicken products such as chicken nuggets, strips and burgers

1. NO EXEENT WHATSOBVET.........ueiiiiiiei ettt ettt e e e e et e e e e e e e et e e e e e e eeesnbbaaeeeaeeeeeesnnsannaeeeens 1
et eeee—eeeeeeteeeeettteeeeiteeeeeetteeeeeteeeeatteeeeaattteeeaatateeeateeeeaataeeeaabaeeeateeeeantaeeeeaaraeeeaareaann 2
B ettt ee et eeeeeiieeeeeeiteeeeieiseeeeiiteeeeeeteeseeetteeeeiiaeeeeaattteeeaa—ateeeateeeeaatbeeeaabeeeeareeeeaataeeeeaaareeeeeareeann 3
N 4T To [T | (=T =] ) SRR 4
Dttt ettt et et teeeeiiteeeeietteeeeartteeesieteeeeiteeeeaatteeeaattateaanteteeattteeeanttteeaanteeeeatteeeantaeeaanteeeeatreeeeanraeeeeanrreeann 5
Bttt etttee e ettt e e e teeeeettteeeatteeeaaatteeeeateeeeatteeeaattaeeaarteeeaanttteeeaanttaeeaanteeeeataeeeantaeeeatteeeeatreeeeansraeeenarreeann 6
7. A Breat @XTENT....iie e 7
(DO NOT READ)DK/NR......ceveeeeeeeeeeeeeeeeeeeeseeeeeeeseeseseeseeeesesseseeeesees et seesesseseesesseseesasseseeseseeneseesesesseens 9
KRF9 (T)

Pasteurized milk

1. NO EXEENT WNAESOBVEN.......eiiiii ettt e e e e et e e e s ta e e e e aae e e e tbeeeesataeeeeensaaeesesseeaans 1
2 ettt ettt eeiteeeeietteeeeeiteeeeeaateeeeiteeeeatteeeaaatateeatteeeeanttteeeanttteeeatteeeeantaeeeanteeeaatteeeaataeeeeanrreeeennrreaann 2
USRS 3
N 0 [o o [=] = (R =D =] ) ST PPPRRRRRRURNE 4
PP UUPPPRPPRPN: 5
PP RPN PPRPN: 6
VA N A (=T | =) (=] o S PP PPN 7
(DO NOT READ)DK/NR....cctteeitieeteeeeteeeiteeeeteeeiteeseteeeiteeesaeesasaeeeseeessssesseeessasessssessaseasessansaesnsesessseensnes 9
KRF10

Uncooked flour

1. NO EXEENT WHATSOBVET........uuuiiiiiiee e ettt eecctte e e e e e eect e e e e e e e e etaaaeeeeeeeeetasaeeeeeeseeesnnssasseaeeeeens 1
2 ettt eeeeeeeeeeeeeeeeeeeteeu.eeettttu.——eeeeetttt—.ateeettta—..teettat—eeetaat.———eeetttttteeetaattneaeeteeraaaaaaaae 2
Bt ettteeee ettt eeeeeeeeeettteeeeeeeetee..eeeettta..—aeeeettta...aeeeettta...teettat—taeetatt..—_aeetatttaaaeeetattaaaeeereeraaaaaaae 3
O N 0 To Lo [T = T I =D (=] | PR PPRPRRNE 4
D ettt eee et teeeeitteeeeiiteeeeeiteeeeseeteeesiteeeeantteeeeattateaateeeaattteeeaanttaeeaattaeeeataeeeasaeeeaatteeeeataeeeeanstaeeenarreeann 5
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Bttt ettt ettt e et e e e a———eeeeeeeeaaa—t——eeeeeeaaa————eaeeeeaaa—a——eaateeeeaaaahatteeeeeeeaa et taeeeeeeaanataeeeeeeeeeaaaannnrreeees 6
N - (=T A=) (=] o SO TP 7
(DO NOT READ)DK/NR ..ot eeeeteeeeeeeeeeeeeteseseeaesessseestesesesesesseseesesesseseesesasaesesessssestasesaseseeseseseneenenens 9
KRF12

Unpasteurized cheeses

1. NO EXEENT WHAtSOBVEN......eiiiiieiieeceee e e e e e et e e et e e e e bt e e e entaeeesnteeeennssaeeennnees 1
2 ettt e eteeteeeeeareeeaeteeeeeeeeeaaa—te—eeeeeeaaa———teeeeeeaaaha——etateeeeaaaaaat—eeeeeeeaanrttaeeeeeeaanatraeeeeeeeeanaanrnrrarees 2
Bt tetee et e e ereereeeeeeeeaeee ee—eeeeeeeeeaaa—t——eeeeeeaaa———teeeeeeaaa—a——etateeeeanaaahatteeteeeeaanettaeeeeeeeanatraeeeeeeeeeaannrnrrarees 3
N 4T To [T L LI =] | SRR 4
L TP PP UUPPUPPRRPPPPN: 5
Bttt et et e et ettt ettt eieeeeteeeeeeeeeeaeetteteeeeeeaaaatbtteeaeeeaaaaabaeaateeeeaeaaaaataeeeeeeeaaantbaaeeaeeeaaarbaaeeeeeeeeaaannnrrarees 6
AN < (=T L= <] | S USRS TPPPPPR 7
(DO NOT READ)DK/NR....eeutieiteeeteeeiteeeiteeeiteeeiteeesteeeibeessseesasaeessseessseessseessseessseessssesseeessasasesesseensses 9
KRF13

Raw eggs

1. NO EXEENT WNATSOBVET......uiiiiiieieeeciiiteee ettt e e e e e st e e e e e e e eesebaaaeeeeeeeseabaaaeeeeeeesnsnnsaeaeaeaaeeenanses 1
2ttt eeeeeeeeeieeeieeeeeeeeeeeeieiteeeeeeeeeaaihtteeeeeeeaaaabaeatteeetanaaaaataeaeeeeeaaanrbateeeeeeaaarreaeaeeeeeeaaaannrrarees 2
Bt ettt ettt reeeeeeeeeieeeiseeeeseeeeeeieetssseeeeeeieattteeeeeeeaaaab—eattaeeeanaaaaataeeeeeeeeaanrtaaeeeeeeaaarrereaeeaeeeaaaannrrarees 3
A, A MOAEIATE EXEENT.....uiiiiiiie ettt e e et e e e e e e e e e e tbabeeeeeeeeetbabeeeeeeeeasnssrareaaaeeesannnnrees 4
PP 5
Bttt ettt ettt et e et e e e e e ————eeeee e e e e e ————eeeeeeaaa———teaeeeeaaa—a——etateeeeaeaaahatteeeeeeeaanatraaeeeeeeanatreeeeeeeeeanaanrrrrarees 6
VA N - (=T | =) (=] o ST PPP PPN 7
(DO NOT READ)DK/NR ....eeeveeeceeeeeeeseeseeeeeee s eesee s s aesesesessaseseseesaseseesesesssesesseseseesesessesseeessesansssans 9
KRF14

Sprouts (for example: alfalfa, bean, clover, radish)

1. NO EXEENT WHATSOBVEN.......iiii ettt e e e e e e e e et e e e e bt e e e sntaeeentreeeennssreeeennees 1
2 ettt teeeeeeeeaieeeaeteeeeeeeeeaiatteeeeeeeeaaa————teeeeeaaa——a—eateeeeeaaaaattateeeeeeaaatheaeeeeeeeaanrareeeteeeeeaannrrrreeees 2
Bt ettt et e e reeeeeeeeeieeeteteeeeeeeeeeaetteteeeeeeaaa———teeeeeeaaaha——eaateeeeaeeaanatteaeeeeeaanattaaeeeeeaaaatraaeeeeeeeeaaannnrrarees 3
A, A MNOAEIATE EXEENT.....uiiiiiiee ettt e e e e e st e e e e e e e e e s trbreeeeeeeeetbareeeeeeeeensnssbaseeeaeeesananrees 4
PSP UUPPPRPPPPPN: 5
PSP UUPPPRPPPPPN: 6
7. A Breat @XTONT...c e 7
(DO NOT READ)DK/NR....eoueieiiteeeteeecteeeiteeeeteeeiteeesteeeeteeasseesasasessseessseessseessseeasseessseessseeansaeesesesseesnres 9
KRF15

Pre-washed, ready to eat vegetables such as lettuce, carrots, etc.

1. NO EXEENT WINATSOBVE......uieiiiieieeeiiieeeee e ettt e e e e es e car e et e e e e eesetbaaeeeeeeeseataaaeeeeeeesensnnssaaeeeseeeesnnnns 1
2 ettt eeeeeeeeeeueeeeeeeteteu.eeeeteea—.—aeeeetttt..aaeeeettaa—..aeettt—. ettt aat—.—teeeeattaaaeeettataaaeeeeearaaaaaaaae 2
Bt eteee ettt ettt eeeeeeeteeeeeeeeeetteu.eeeettaa..—aeeeetttu..aeeeettaa._.eeettt—. ettt aat..—_ ettt attateeettataaeaeeeeeraaaaaaare 3
O N Yoo [T | LI A =] | SRR 4
LSRR 5
Bttt ettt et e et e e e et et e e e ———eeeeeeeeeae—t———eeeeeaaat———eeeeeeaaa—a——etateeeeaeeaaatteeeeeeeaannetaaeeeeeaaantteeeaeeeeeeaaanrnrrarees 6
A N - (=T | A=) (=] SRR TP 7
(DO NOT READ)DK/NR . ..oeiteieieteeeteeeeteeeeteseeteeeeteseeteeesteeseaeesasaeeesesessseeesesesseeeesesesssseesesesnseseresssseennres 9
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KRF16

Raw poultry

1. NO EXEENT WHAESOBVE.........uiiiiiiiee ettt ettt e e et e e e e e e et ar e e e e e e e eetataeeeaaeseeesnnsaasaeeaaaeaan 1
2 ettt eeeeeeeeeeieeiieeeeeeeeeeeeiiettsseeeeeeeaeseteteeeeeeaaaat—eaateeetanaaaa—tteeaeeeeaaanrbeaeeaeeaaaarrereeeaeeeaaaaannrraeees 2
Bttt eeee et eeeereeeeeeeeeieeieeeeeeseeeeeeseettssseseeeesestettseeeeeeeaiestettteeetaneaaa———eeaeeeeaaaataeaeeaeeaaaarrereteaeeeaaaannrrarees 3
O N g To Lo [T o= TR D =] ) S U PPRRRRRRNE 4
LSRR 5
Bttt ettt e et e et e e e ———eeeeeeeeaa————eeeeeeaaa————eeeeeeaaa—a——eaateeeeaaaaaatteeeeeeeaaatreaeeeeeeanatreeeeeeeeeanannrnrraeees 6
N - (=T L A=) (=] SO PP 7
(DO NOT READ)DK/NR....ecttieiteeeteeeiteeeiteeeeteeeiteessteeeiseessseesasasessseessseessssessseessseessssessssessasesesesseensnes 9
KRF16A

Raw ground beef

1. NO EXEENT WNAESOBVEN.......eeiiii ettt tee e e et e e et e e e sata e e e s baeeesnsaeesesnsaeeesasreeannns 1
2 ettt e eteeeeeeeeaeeeeeteeeeeeeeeaaa—t——eeeeeeaaa———tteeeeeaaa—at—eaateeeeanaaahatteeeeeeeaaettaeeeeeeaanatreeeeeeeeeaaaannrrraeees 2
PP 3
N Voo [T | LI =] | SR 4
Dttt ettt et teeeeeeeeeieeeeeeeeeeeeeeeiietteeeeeeeeeaaabtteaaeeeaaaaa——eaateeeeanaaaaataeeeeeeeaaaartaaeeeeeeaaarrereeeeeeeaaaaannrrerees 5
Bttt et et ettt e e et e eeeeiatteeeeeeeeeeiietbeeeeeeeeaaaata—teaeeeeaaaatabaeaateeeeaeaaaatataeaeeeeeaaaaraaaeeaeeeaaarreaeaaeeeeaaaaannrrarees 6
7. A Breat @XTONT......ceiiiiiii e e 7
(DO NOT READ)DK/NR....eeveteeteeeteeeeteeeeteseeteeeeteseeteeeeteeseaeesaseseeseeessseeesesensseeesesentsseesesessseeesesessseensnes 9
KRF17

Melons

1. NO EXEENT WHATSOBVET........uueiiiiieee ettt ettt e e e e e et e e e e e e et abaeeeaeeeeetnsaeeeaeeseeesnnsrasaeeaaaeaas 1
2 ettt teeeeeeeeeieeeieeeeeeeeeeeeiierteeeeeeeeeaaattteeeeeeaaaaat—eaateeeeanaaaaataeaeeeeeaaanraaaeeaeeaaaarreaeaeeaeeaaaaannraerees 2
Bttt ete e et eeerreeeeeeeeeieeeieeeeeseeeeeeiiereesseeeeeeieatetteeeeeeeaaatattetateeeeanaaaa——aeaeeeeeaaanrbaaeeaeeeaaaraereaeeaeeeaaaanrrarees 3
N g To Lo [T = (R =D =] ) ST PPPRTRRRRRNE 4
PR 5
Bttt et e et e e ettt e e et a———eeeeeeeeaae—t——eeeeee ettt tteaeeeeaaa————eaateeeeaaaa—at—eeteeeeaanntraeeeeeeaaaataaeeeeeeeeaaaannrrrarees 6
A N - (=T L A=) (=] o | SO TP 7
(DO NOT READ)DK/NR. ... cteteeteeeteeeeteeeteeeeteeeeteeeeteeettee e eaeesaseeeesesessesensesentesensesenteseesesenteseresessseensees 9
CHICK 1

In your opinion, do you consider most frozen, breaded chicken products, such as chicken nuggets and strips to be ...?
(ROTATE RESPONSES)
NOTE TO INTERVIEWER: READ OPTIONS 1 & 2, DO NOT READ OPTION 9

Raw, needing t0 be fUlly COOKEM ...ttt et e s s e et et aeste e e teraere e s 1
Pre-cooked and needing re-heating ONlY ...ttt s e s b eae e s 2
(DO NOT READ) UNSUIE/DON"T KNOW......ceieieeiriee ettt sttt e sev s est s ses s ens s ses s s e ssssassnasassnasassnanes 9
CHICK 2

In general, how do you prepare frozen, breaded chicken products?
NOTE TO INTERVIEWER: READ OPTIONS 1 -5/6, DON’T READ OPTION 7

VBN ettt ettt ettt st st et e sae et et e s ste s b st e es et saeaebee s e e b St e es e e Sae e e 4eRaea ehe eheeesaen e eae et eesbe neesaeaeraenratn 1
IVHICTOWAVE ...ttt sttt sttt st sttt e st st e es e e sae et tes e e st st e et asaes saeaseaesses sbe sheaessensee sueanssessesstesueesssennes 2
Lo S (=T g A= o TSRS 3
PN THIEA .. coe ettt ettt ettt ettt e et e e e ae bt et et she st ebesae ehe et eheeneebesnsensareeneeseneans 4
BaTECUE. ... ettt et et et ete ettt et et et et ea e e b e s b eb et bebe s besbesaenneaben e nen e neneeneann 5
OtNEI (SPECITY).cvuveeieteireteiret ettt ettt et se e et ettt bbbt e st et b et et et et et e et eas et eae et ens st ene 6
Do not cook breaded ChiCKeN ProOUCTS..........ceeicececie ettt st et teste s e aes et e saesean 7
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(PN: ROTATE QUESTIONS BBD AND ED)

BBD (T)

Most foods carry a "best-before" date. Which of the following statements comes closest to your
understanding of best-before dates?

(READ LIST)

Food that is not consumed before the best-before date is unsafe and should be thrown out....... 1
Best-before dates indicate when a product is freshest and foods kept past this date are still safe

10 CONSUME TOF @ WHIlE....eeiiiieieeie e et e e e e nbra e e e e aeeeeenes 2
(DO NOT READ)DK/NR...oecteieteeeteeiieesiteesiteesiteesteesreeessaeestsseasaesssasssesssaesssesssassssesssseesssessnseesnses 9
ED

Many foods carry an "expiry" date. Which of the following statements comes closest to your
understanding of expiry dates?
(READ LIST)

Food that is not consumed before the expiry date is unsafe and should be thrown out................. 1
Expiry dates indicate when a product is freshest and foods kept past this date are still safe

10 CONSUME O @ WHIL..co ittt e s are e e b bae e e sabbaeeeanes 2
(DO NOT READ) DK/NR.....eeeveeeeeeeeeeeeeeeeeeee et ses e teseeeesees s sseesesesessessesessesesessesseneseesess s enessnens 9
FHP-A

Do you own a food thermometer?

R (S PO P P PPUPTN 1
o T PSPPI 2
(DO NOT READ)DK/NR......eeeeeeeeeeeeeeeeeee s eeeeees e eeseseessees e s ees s s seeseseseeseseeseseseeseeseseenaseeneseeees 9
PFHP (T)

We would now like to ask you about your food handling practices. Can you please tell me how frequently you do or do
not engage in each of the following activities?

(NOTE TO INTERVIEWER: Repeat scale as needed)

PN: PLEASE ROTATE PFHP1-PFHP 23 SO THAT NO RESPONDENT SEES MORE THAN 8 OF THE 16 ATTRIBUTES

NOTE TO INTERVIEWER: IF A SITUATION DOES NOT APPLY TO A RESPONDENT (E.G. A VEGETARIAN DOES NOT EAT
POULTRY), PLEASE CODE AS ‘NEVER’ AS OPPOSED TO ‘DK’

FHP1 (T)
(ASK ONLY OF THOSE WHO OWN A FOOD THERMOMETER AT Q.FHP-A)
Use a food thermometer to determine if the food you are preparing is cooked to the recommended temperature?

LTSV PP PRPPPTN 1
2 [ = 1RSSR 2
o] 0 T= T 4T T PSP PP PP PPPPPPRNE 3
(@ T o T USRS 4
AIWAYS. ..ttt b et e he e e bt e et e e s eh bt e b et e shb e e bt e e eab e e he e e eabeeahteeebeesbbeeenree s 5
(DO NOT READ)DK/NR....etieeteeteeieetesteseesteesteeteetessaasssesseessseessesssesssesseessesssesssessessseesssesssessessnsennees 9
FHP2 (T)

Defrost frozen meat or poultry on the counter at room temperature?

INBVBT. ..ttt s s e s e e e s e e e e e e e e e e e e e e e aeaeteaeaeaeaeaaaeaaeaaaeaeetarenarane 1
RATEIY. ettt sttt st e bttt e et e e sat e e bt e e e he e e b et e bt e e b et e be e e b et e he e e beeeabeeeenreenes 2
Yo 0 T= T 41T PP PP PPPPPPRRROPRE 3
(07T o VOO PSPPI 4
AIWAYS. ...ttt ettt e e e ettt e e st e e e e bt e e e e e baeeeah—aeaeaatbeeeeaataeeeaaataeeaatbeeeeataeeeaasaaeesaatbaeeeaaraeeaanes 5
(DO NOT READ)DK/NR..utietieieeteetestestesteesteesteetesseesteestessseesseenseassesssasssesssesssessesssesnseensessseessensses 9
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FHP4 (T)

Rinse poultry (for example: turkey or chicken) before cooking it?

IN BV, ..ttt e s e e e e e e e e e e e e e e e e e e e e e e e e e e e e aaaaaaaaaaaaaeaeeaeterererereataaaaas 1
[ T <] YU UURURRRPRt 2
SOMETIMIES. ..ttt ettt ettt et e e ettt e e e e e e e aa bt b b et e e e e e e e e e s a bbbt e eeeee s e n bbb beeeeeesaabnnebeaeeeeeeesaaanraes 3
(0] 4T o PO PRSPPIt 4
AIWAYS. ... ettt e ettt e e e s et e e s e e e et b e e e ettt e e et eeee et teeeeaabaeeeantaeeaarteeeeataeeeaanteeeseanraeeeaareeeeanns 5
(DO NOT READ)DK/NR..utieiieteeieeieeieeteseeesteesseeteeseesseessessseesseesseessssssesssessesssesssesssesseessessssesseessens 9
FHP5 (T)

Eat eggs with runny yolks?

INBVET. ..ttt e s e e e e e e e e e e e e e e e e e e e e e e e e e e e e e aeaeaeaeeaaaaaeaeeterenarene 1
[ T YU PUUU 2
0] 0 0= 4T TSP PP PPPPPPROt 3
(0] 7] o O TSP PRRTOPURRRPPPO 4
AIWAYS. ...ttt et e ettt e e et e e et e e e et e e e e e ta e e e e a—aeeeaa——aeee e tree e et ateea—aeeeatteeeaantaeeeearaeeesaanreeaans 5
(DO NOT READ)DK/NR....etieeieeteeteeteeteseesteesteesteestesseesssesseessseesseassesseesseessesssesssessesssesssseessessessnsennees 9
FHP6 (T)

Wash your reusable grocery bags?

N BV, ..ttt s e e e e e e e e e e e e e e e e e e e e e e e e e e aaaeaaaaaaaaaaaeaaaeeeerererertreataaaaas 1
2 [ 1SS 2
0] 0 T= o gL PSP PP PPPPPPPRROPNE 3
(0] 7Y o OO PPRUPRPUPRRPRN 4
AIWAYS. .ttt ettt b et e b et e h e bt e et e s ea bt e bt e e e a et e b et e eh bt e aht e e saneeabee e e nee e bbeeenreena 5
(DO NOT READ)DK/NR......ceeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeees s eeeseeseseesessesesseseesesseseeseseaseesessseeseseeneseeseseesaens 9
FHP7 (T)

Wash your hands with soap and water BEFORE preparing food?

LAY PP PPPPPPPRPPPN: 1
2 [ 1SR 2
Yo 4 T= i 4T T PP PPPPPPTRROPRE 3
(@ =T o T PSPPIt 4
AIWAYS ..ttt ettt b ettt e b et bbbt e et e s ea bt e bt e e s a et e b et e eh b e e bt e e eaneeehteeenee e bbeeeareena 5
(DO NOT READ)DK/NR......ceveeeeeeeeeeseeeseeee e eeeseeees s eeesesseseeseseesseseseesesseseesesseseesessseesessesesseseseeseens 9
FHP10 (T)

Clean the surface you use to prepare foods on?

L=< P PSP PPPPPPPRPPPNE 1
RATEIY. ettt ettt sttt e et e e st e e sh et e he e e b et e bt e e b e e e he e e be e e ehe e e beeeareeeenreennes 2
SOMETIMIES. ..ttt ettt e ettt et e e e e ettt e e e s e s aab bbbt e e eeeeees s abbbteeeeeesaabbbbeaeeeesaababtbaaeeeeeeeeennanrtes 3
(@ =T o PSPPSRt 4
AIWAYS. ...ttt et ettt e e e sttt e e et e e e et b e e e e e taeeeeaa—eeeeaatbaeeaaabbeeeaattaeeaatbaeeeatbeeeaaataeeseataeeeaaraeeeanes 5
(DO NOT READ)DK/NR..utietieiteesieeieeiteetesteesteesteesteeaeesseesseesseesseassesssesssesssesssesssesssessesseessessssesseessens 9
FHP11 (T)

Wash fresh fruits and vegetables before consuming them?

=3V o PP TOPPPPPPPPPPPN 1
R EIY .ttt b e e bt e s bt e et e s bt e e a bt e s beeeate e s beeeatee e aee e beeearee s 2
Yo 4 0= i g 1T PP PPPPPPRPRRRRNE 3
(0] 1= o TP PPRUSRSPUSRRPRRTN 4
AIWAYS. ...ttt et e ettt e e e ettt e e e et e e e et e e e e e baeeeaea—aeaeaatbaeeaeabbeeeaataaeaatbaaeeatbeeeaantreasearaeeeaantreeaanns 5
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(DO NOT READ)DK/NR..utieiieieeteeieeieeteseeseeesteesteeseesseessessseesseessesnsesssesssesseessesssesssesseessesnseesseensens 9
FHP15 (T)

Refrigerate leftover food within two hours of cooking?

IN BV ..ttt s e e e e e e e e e e e e e e e e e e e e e e e aaaaaaaaaaaaaaaaeaaaaeeeeeeerererrrentrtaans 1
[ 1< YU UURURRRRPRE 2
0] 00 T= o TP PP PPPPPPRRPRPNE 3
(071 o O OO PP PPTRUPRPUPRPPRRIN 4
AIWAYS. ...ttt et e ettt e e e sttt e e st e e e et e e e e ettt e e aea—eeee et taeeeaatbeeean—aeeaattaeeeatteeeaantreeeeanteeeeaarreeeanns 5
(DO NOT READ)DK/NR..uteeiieteeteeieesteeeesseesteesseesteesseesseessessseesseessesssesssesssessssssesssesssesseessessssessesssens 9
FHP16 (T)

Refreeze food after it has already been completely defrosted?

N =T PP OPP 1
2T =] YRS 2
0] 0012 T TP PP PPPPPPPPPPRRRNE 3
(0] 1] o OO PP PPRUPPUPRPPPRN 4
AIWAYS. ...ttt ettt e e sttt e sttt e ettt e e e et et e e at e e e e et b et e e e e baee e e tbaee et beee e e beeeeeaabeeeseabaeeenabaeeennns 5
(DO NOT READ)DK/NR......ceeveeeeeeeeeeeeeeeeeeeeeeeseeseeeeseeseseesessesessasseseeseseesesssseesesssessassesesseseeseseeseseeseans 9
FHP17 (T)

Keep remaining leftover food after you have reheated it once?

N =T PSP PPRPPPRTRPTNE 1
2T <] YRS 2
Y] 1011 110 0 1= PP PP UPPP PP 3
(@ =T o P PSPPSRt 4
AIWAYS ...ttt ettt e h et e b e e bt e bt e e bt e e b e e e a bt e e bt e ea bt e et e e ea bt e saneeeateeennneeabbeeeareeea 5
(DO NOT READ)DK/NR......ceeveeeeeeeeeseeeeeeeeeeeeeeeseeeeeseeeeeeeseseesessaseesesseseesessesessesssessassesessesesseseeneseenenns 9
FHP18 (T)

Put meat or poultry and fresh produce in the same shopping bag?

=3V T TP PP PP PPPPPUPUPPPPPIRY 1
R EIY .ttt h e bt e b e bt e bt e et e e e be e ea bt e e bt e eatbe e nne e e beeeree s 2
Y] 1011 110 0 1= TP PP UPPP PP 3
(@ 1 =T o P PSPPSRt 4
AIWAYS. ...t ee et e e e sttt e e e ettt e e e tta e e e st baee e ettt e e ea——eaeeabaeeaeaattaeeeatbaeeaaabaeeaatteeeeatreeeeaartaeeeaanraeaanns 5
(DO NOT READ)DK/NR...utietieieeeiteesitesteesteeteeteesteesteesteesseesseesssasseesseessasssesssesssesssesssessesssesssessssesssessees 9
FHP19 (T)

Put meat, poultry and seafood on the bottom shelf of your fridge, or in a special drawer?

=3V T T PP U PP PP PPPPUPPPPPOPIRY 1
RATEIY . ettt h e bt e e b e e bt e e bt e e bt e e bt e sa bt e e bee et beesaneeabaeeree s 2
Y] 10 1=1 110 0 1= PSPPSR 3
(0] 1= o OO PP PPRSPUSRRPPTN 4
AIWAYS. ...ttt ee ettt et e sttt e e e et te e e e eaa e e e e baee e e tteeeaa——eaeeataeeaeaattaeeeabtaeeaaabaeeeatteeeeatraeeeaartaeeeearaeaaans 5
(DO NOT READ)DK/NR...uteeieeieeeiieesieesteesteeteeteesteesteesteesseesseesssesseesseassesssesssesssesssssssessssnssesseesssessnessees 9
FHP20

Wash your hands with soap and water AFTER handling raw meat or raw fish?

3= T T TP PP PP PP P PPPPPUPUPPPPPPRY 1
2 (<] 1P SURSI 2
Y] 10121 110 0 1= PRSPPI RPN 3

Confidential



The Strategic Counsel

(071 o O OO PP PPTRUPRRPUPRRRPRIN 4
AIWAYS. ...ttt et et ee e e ettt e e st e e e et b e e e e e ——eeea——eeee et tateeeataeeeaar—aeeaatteeeeatteeeaanteeeseantaeeeaaraeeeanns 5
(DO NOT READ)DK/NR. ... eeeeeeeeereeeeeeseeeseessesessessesesesesssessasessaesessesessssessesessessssessasssessessssessssesssseaes 9
FHP21

Wash your hands with soap and water AFTER handling frozen breaded chicken products such as chicken nuggets,
strips or burgers?

LA == PSS OPPPPPPRPPRNE 1
12 [ 1SS 2
0] 0 T= o 4T OO PPPPRPPPPRPROPNE 3
(0] T o PO PRSPPIt 4
AUWAYS. ..eetieeeeeeee ettt e e e ettt e e e e e e e —e e e e e e e e eeta——eeeaeaeeeeaatatt—aaeaaaeaa i abaaaeaaeeeaaanbaaaaaaaeeeeeaanrraraeeeaanann 5
(DO NOT READ)DK/NR .. veeeeeeeeeeeeeeeeeeeeeseseseeeeseeseeesseseesesesesessesesessesesessesesssseseseesesessesssssesesnsesseseneses 9
FHP23

Closely follow the cooking instructions on food product packaging?

LA TS PO PPPPPPPRPPPN: 1
L2 [ =] 1Y SRR PP 2
SOMETIMIES. ..ttt ettt ettt e e e e bttt e e e e e s aa bbb b et et eeeeees s a bbbt e e e e e e s e bbbbeeeeee s e nnbebeaeeeeeeeeaaanraen 3
(0 =T o P PRSPPIt 4
AIWAYS ..ottt ettt b ettt e b et e bt bt e et e s ea bt e bt e e e a bt e b et e eh b e e ahe e e sabe e beeeenee e b beeeareena 5
(DO NOT READ)DK/NR..cutietieieesieeieeteeteseesteesseesteeseesseessessseesseessesssesssesssesssesseessesssessseessesnsessseessens 9
FRG1

How often do you check the temperature inside your refrigerator? (READ OPTIONS)

IN VBT, s e s e e e e e e e e e e e e e e e e e e e e e e aaaeaaaaaeaaaaaaaaaaaeeaetererertaraareraas 1
RATEIY. ettt ettt sttt st e et e e e at e bt e e e bt e b et e bt e e b et e bt e e be e e ehe e s be e eabee e enreenneas 2
Yo 0 T= T 4T TP PP PPPPPPPTPTROPRE 3
(0] 7Y o PO PPRUPROPUPRPRTN 4
AIWAYS. ...ttt et e e et e e e st te e e st e e e et b e e e e e taeeeaa—aeeeaatbaeeeaabaeeeaa—aeeaatteeeaatreeeaarteeesearbaeeeaaraeeeanes 5
(DO NOT READ)DK/NR..cutietieieesieeieeteeteseeesteesteesseeseesseessessseasseasseessesssesssessesssesssesssessseessesnseessenssens 9
FRG2 (T-FRG1)

To the best of your knowledge, what temperature should refrigerators be kept at? (PN FOR TELEPHONE: READ
OPTIONS)

(oY YT o d o = IR G PR RP P UPRPR 1
BEtWEEN =2°C AN =17Cliiiiiiiiieieeiiee ettt ettt ettt e e ettt e e et e e s bt e e e e bt e e e e ntee e s abeeeeanbreeeeans 2
BEtWEEN 0°C a0 42°Ceinniiiiiiii ittt ettt ettt ettt e e ettt e e et e e sttt e e e et et e e e bt e e shb et e e e nabaeeesaanreas 3
BEEWEEN +2°C @N0H4°Clunniiiiie ettt ettt e e sttt e e ettt e e st e e e s bt e e e te e e e bbb e e e e nbereesnanees 4
BEIWEEN +4°C @NA H6°Clirriieiie ittt e e e e e e e e b e e e e e e e e saabbaeeeaeeessnbaeaeeeeeeeeennnraeeeas 5
BEIWEEN +6°C @NA H8°C.eriiiiieiiciiiiiee ettt e e e e e e e e b e e e e e e e e iaabbeeeeeeeeenraaaeeeeeeesennnraeeeas 6
| don’t really have a good idea as to what the temperature should be kept at..........cccecvvveeeeeennnnns 9
INFO1A (T)

What is your MAIN source of information on food safety?
NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION

Newspapers, radio, TV or 0ther Media.......ccceiiiiiiiiiiiiee e 1
Product 1abels/Packaging........cccveieierierieresesie ettt sttt et te st besaeeseeneenaesseeteentennenneas 2
Lo 0 0T A=Y o T SRRSO PSRRR 3
Sl P TENCE. ..ttt ettt ettt e h et b et e at e e bt e e eabe e s b reenareas 4
THE INEEINET. ..ttt et e nb e s e s sane e 5
([0 T [V I VAT o] 0 0 F=1 4 o o VO RURUUSUNE 6
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(G o Tol=] VAR o] (<L J TP PUPPPPPN 7
Yo 1=y =Y €T 1YY gV 1 T=T o USRS 8
ProVINCIal GOVEINMMENT....ci it e e e e e e e e ettt e e e e e e e eenaaraeeeeeaeeeennnnnraeneas 9
Municipal Government (e.g. City Public Health Units) ........cccoouiiiiiiiiiiiiiee e, 10
Social media such as Facebook, Twitter, Pinterest, Instagram, tC.......ccccovevevireieieiciericeeeeienns 11
YOUTUD. ..ottt ettt et st e et ste et eteebesbesueeteaasenseasaaseesesssebeseessessebeesaesbetsessenbasssesen e nnensennann 12
3] o =TT SUR SRR 13
COOK DOOKS/TECIPES. ...eevrriee ettt ettt e ettt ettt sea s st t e b esa s b st ses et seass et sbabssaens s et seasnas 14
ACAAEMICS/NEAITN EXPEITS...cui ittt st et et b e r e et et bbb et aes s b et sasereneres 15
(@1 d o 1T (o T=T ol 17 SRS 77
(DO NOT READ)DK/NR...veteeeeeeeeeeeeeeeeeeeseeeeeseeessseseeessesesaeseteesesessesessesessesessessessessessesesesssseseseesesens 99
INFO1B (T)

And what type of information on food safety issues do you typically look for?
NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION

TN ( (oo e I aF=TaTe | T TaTeal o =T A ol T3 RSP 1
Risks associated with different foods........cccvvviiiiiiiiii 2
[ oToTo I ¢ =Tor- 1| KPR STUUUPUPTPUPRN 3
Food-borne illnesses (for example: Listeria, E-COli, LC.)..ccuiiiriiiiiiiriiieniiecieeciee et 4
(0140 LT £ o 1T ) Y ) OO OO TSRO PRUSRTRR 77
(DO NOT READ)DK/NR......cveveeeeeeeeeeeeeessee s eeseeees e seesesese s een s senesnaees 99

INFO2A (T)

What about when there is a recall due to a food-borne illness outbreak (e.g., an E. coli outbreak earlier in 2017 that
resulted in the recall of flour and flour-based products)? What is your MAIN source of information under these
circumstances?

NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION

Newspapers, radio, TV Or 0ther Medid........cccevieeeiiiiiiiee et 1
Product |abels/Packaging........cccveiiiiiiiieciie ettt ettt e e et e et e be e e te e e ebeeearaeenaeeeas 2
Yo T YA A =T Yo E RO PRSP URPPTRP 3
YT Y= =T o Vo <D SPRPNt 4
T TN N/ WEDSIEES. ...ttt ettt e et e e e e et e e e et e s saaeeesaaaeeeseaaaeesssbseessassaeeesan 5
INAUSEIY INFOIMATION.c...iiiiiee ettt s st e st e e b e e 6
L€ o ToT=T VAR o ] =TT PP PP PPP RTINS 7
(Lo )Y =T o T 0 1= o | SO PSP R PPRPRPRPN 8
Social media such as Facebook, Twitter, Pinterest, Instagram, €tC........cccoeueireeveeeseeveerier e e 9
YOUTUDE ..ottt et ettt et st et ee et et ete st e a et as st et ebenesses b s sssese eae e sessessesensabeebensssessesareasesaesennas 10
Bl ettt et ettt ettt e et ettt te e te e et s et et st aes et et et ebeehenea eRa e e e eabaeeeenteeeeaantaeeeatraeeeearreeeaanes 11
ACAAEMICS/NEAITN EXPEITS...cv ettt st e b st s e s bbbt e et bessaesra et ea eresesens 13
OtNEI (SPECITY).cutteiertiete ettt ettt sttt ettt e s bt e et e s et e s bt e sbeesbeeatesatesaeesbeesaaesbeenntesaeene 77
(DO NOT READ)DK/NR...oeeeveieiteeeteeeeteeeiteeeeteeeeteseeteeeteeeesaeessresensesesseeensesesseeenens 99

INFO3

(ASK THOSE WHO ARE PREGNANT OR LIKELY TO BECOME PREGNANT)

As someone who is pregnant or likely to become pregnant, what is the MAIN source of information about food safety
that you rely on or would rely on, given your condition?

NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION

Newspapers, radio, TV Or 0ther Medid........ccceviiiriiiiiiiie et e s 1
Product 1abels/Packaging.......ccecveverierieriirieieieieries e st et rte st ere et e sae e s testestesseeseeneensesaesseensensesseeneens 2
T 11 1Y 4 {1 Vo L3PPSR 3
YT Y= =T o Vo <D UUUSRPRPRt 4
T TN MOt/ WEDSITES. ..evteiieeee ettt ettt et e e e e ettt eeeseessesaraeeeeeessesssbeeeeesssasassaseeseessssenasnrenees 5
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oY TU I VAT o o] ' =1 o o SR 6
GIOCEIY STOMES.ciiiiiiiiiiiietetterirrtieraretaarar e e aaaaaas s sesssesasasssssesesssesssesssesssesaseseeeeeeeeeearenenens 7
[CTeXV=T 5 00 1= o | N 8
Social media such as Facebook, Twitter, Pinterest, Instagram, €tC.......cccecueveiereieieceiceee e 9
YOUTUDE. ...ttt ettt et ste st ste st steeteebesaeebeausasssrsass st ars seseesaes et sebeesses bt bessenbassensennesseansenesseen 10
123 Lo} = £SO OO OO USSR 11
(01 o 1T (o Tl 17 TS USSR 77
(DO NOT READ)DK/NR....ccutiiitreeeriesteesreesiteestreesaeesareesreesstaeesaseesseessseesssessanes 99

INFO4

(ASK THOSE WHO HAVE COMPROMISED IMMUNITY AT Q.IMM)

As someone who has a compromised immune system, or cares for a person with a compromised immune system,
what is the MAIN source of information about food safety that you rely on given that you are dealing with this
medical condition?

NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION

Newspapers, radio, TV or 0ther Media........cceiciiiie i e et ere e e ae e e e 1
Product 12bels/Packaging......c.cccueiiiiieeiie ettt ettt et e et e b e e ta e e e be e saaeenare s 2
LT o117 4 (=T oo KOO OO USROS 3
Y= o T=T =T ol T PP SRRSO 4
T NN/ WEDSITES...ecvvi ittt ettt ettt e et eaae e e tbeeeaee e teeeeseeenteeeebesenreenares 5
INAUSERY INFOIrMI@TION..cciiiiiiiiee ettt s b e sar e snee e 6
GIOCEIY STOMES.ciiitiiiiiiiietttteritieierarre e e aaaaaaabat s sesssesesasssssesesesasesssesesssesesesaeeeeeeeereeenerens 7
[CTo )V =T a0 1= o SO PP PP PP PPN 8
Social media such as Facebook, Twitter, Pinterest, Instagram, €tC........ccooveeieireereeeseeve e e e 9
YOUTUDE. ..ottt ettt et et st e st ste st saeebeebesaeebesasass st ass st ersaes et aesasaebaesses st bensenbansensennessesnsenesneen 10
BlOES .ttt ettt ettt ettt st et st e et he s e e ek e eh e S E b bt e bt e S b et e bt e e bee e e abeesbe e e b beesaneennes 11
(014 a 1T (o 1=T ) Y ) OSSR URRUPPURN 77
(DO NOT READ)DK/NR......ceveeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeseeseeeeseeseseeseseeseeses s sseseeseseaseesassseeseseesesseseseeseens 99
INFO5

(ASK SENIOR CITIZENS AGED 60+)
What is the MAIN source of information about food safety that you rely on for information specific to senior citizens?
NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION

Newspapers, radio, TV or 0ther Media.......c.ceiiiiiiiiiiiie e e 1
Product 1abels/Packaging........cceeeieierieriere sttt ettt ettt saeeae et ettt e ntesne s 2
Y0011 74 (A T=Ta o KO RSO P SRR 3
L= =T =T ol TR SUR I 4
BTN A=l R =T AT L] o LXK T TR 5
10T [V I VAT oY o] ' =1 o o VRS 6
€T o Tol=T Y AR] o =TT PO P PP PPPP PPN 7
[CTe)V =T 0 T=] o SO T PP P PP P PP PP P PP PPPP PO 8
Social media such as Facebook, Twitter, Pinterest, Instagram, etC........cocvveueireerereveereeinecreee e 9
YOUTUDE .ttt ettt et st ses et be s et s be s et e ses et e b sas et sa ses et ebe sen b et aa ses s esa sas et ass sesbesan sensesenssens 10
231 = OSSR 11
(0 d o 1T (o 1Tl 1Y) TP USSR 77
(DO NOT READ)DK/NR...utieieeiteeieeteetestestees e eteestessaessseesaessseessesssesssesssesseesseessessssssessssesssessssensennees 99
INFO6

(ASK PARENTS WITH CHILDREN 5 YEARS AND UNDER)

As someone with a child 5 years and under, what is the MAIN source of information about food safety that you rely on
for information specific to infants and very young children?

NOTE TO INTERVIEWER: DO NOT READ LIST; RECORD ONLY FIRST MENTION
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Newspapers, radio, TV or 0ther Media........cceiciiiei it e e e e taee e et aeeeenes 1
Product 12bels/Packaging......cccccuiiiciieeiie ettt et e et e e e et e e re e e ba e e be e saaeenares 2
FAMIY/ETIENOS. ..ttt et e et e e e et e e eteeebe e eeaseeetseeeaseessseeesseensseesseeensbaeensesssnseensres 3
Y] Y=Y 1T o [l <D PUUUU P 4
ThE INTEINEL/WEDSIEES. ...ttt ettt e e et e e e sttt e e eeate e e s saaeessabaeesesnteeessanteeeessareeeeas 5
INAUSTIY INTOrMALION.......iiiiiiei e e e et e e e e e e ettt e e e e e e s e e ntaaeaeeeaeeeeeennnses 6
GIOCEIY STOMES.ciiiiiiiiiiiierttttrrritieiare e e aaaaaras s sesesesasasssssasesesssesesssesssesasesaeeeseseeserenerens 7
[CTo XV =T 0 1= o SO PP PP PPN 8
Social media such as Facebook, Twitter, Pinterest, Instagram, etC.......cccoeveveveinricescess s eerere e 9
B (o U V] o <O P TR 10
BlOS e ittt ettt et et e r e b et et et e s et ae s te it ehe b ete et ehe e e nntAaaeeaaeeeaantanrreaeeeeeeananrarreaeens 11
OB (SPECITY )ittt ettt ettt e e ettt e e e ettt e e e e etbeeeeeaaeeeeaseeeeesbeeeeessaeeeeeasseeseasreeeanns 77
(DO NOT READ)DK/NR .. veeeeeeeeeeeeeeeeeeeeeseeeeeteeesseseseeseseseseeseesesessessssesasessesssseseesasesessssaseessseseeeseseeens 99
PSOI (T)

| am going to read you a list of potential sources for information on safe food handling. For each, | would like you to
tell me whether it would be a very effective, somewhat effective, not very effective or not at all effective way to
provide you with information about safe food handling.

(NOTE TO INTERVIEWER: Repeat scale as needed)

SOI2A (T)

(How effective would...be at providing you with information on safe food handling?) ...detailed articles...
NOT At @Il EFfECEIVE.c.ee ittt ettt e b e e e sbe e st beesbee s sareenars 1

N o YT VAL =Tt 4 LTSRS 2
SOMEWRNAT EFfECHIVE. . tiiiiie e et e st e st e st s e e sate e sbeeenes 3
VY EFFECHIVE. ... ettt ettt et b et e st e b e e e s saneenees 4

(DO NOT READ)DK/NR......eeeeeeeeeeeeeeeeeeeseeses e eesesees et st es s sees s seeseeseseeseesssesesssesseseeseseseessnesnens 9
SOI2B (T)

(ASK IF: SOI2A EQ.3,4)

Which of the following would be the BEST place for these detailed articles? Would it be...
(READ LIST - SELECT ONLY ONE RESPONSE)

TN @ MBWSPAPEI 2. c.etieitte ettt ettt ettt et e e bt e sttt e bt e e bt e e b bt e eabee s eabeessbeesaee e s beesmbeeanteesaneennteeeneeebbeeeareenas 1
TN @ MNAEAZINE ...ttt ettt st e e s bt e e bt e e s ab e e sh bt e e bt e e be e e bt e e bbeenee e beeeabee e beeeabeeeenreennts 2
Lo IR T o 1 I PRSPPI 3
(DO NOT READ)NONE Of the @b0OVE......ciiiiieiii ettt ettt saae et e e ebeeens 8B
(DO NOT READ)DK/NR....eeuieteettetetentesteste st ettt st s ittt e e she s bt eb e et et e st e sbesbesaesbeeaeenbenbesbeeaeenbeseennes 9B
SOI2C (T)

(ASK IF: SOI2B EQ.1,2,3)
Can you please tell me which [newspapers/magazines/websites]?
(OPEN ENDED - RECORD UP TO THREE RESPONSES)

RESPONSE PlEASE SPECITY..ceitiiiiiiiiiiete ettt ettt et e sat e st e s st e e s saee s sbeeesaneenas 77
(DO NOT READ) Cannot name any SPeCfiCally.......cccoueeiiiiieeieiiii ettt tare e 98
(DO NOT READ)DK/NR...utieeiieiteeieeteetestesteesteeteestessaessseesaessseessesssesssesssesseessesssessssssessssesssessssensennees 99
SOI3A (T)

(How effective would...be at providing you with information on safe food handling?) ...brochures...

N o A =11 = & Yot Y PP 1
NOT VEIY EFfECHIVE. .ottt e st e et e sbe e st e s sabeesateeesneeeane 2
SOMEWNATL EFfECTIVE. .ee ittt e e e st e e s ate e e e s bt e e e e eaaeaeeenreeen 3
ATV (=Tt €1V DO USSP 4
(DO NOT READ)DK/NR...utietieiieeteeieeiteetesttesteesteesteeseesteeseesseesseasseessesssesssesssesssssseessessseessesnssessnessens 9
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SOI3B (T)

(ASK IF: SOI3A.EQ.3,4)

Which of the following would be effective ways for you to receive or have access to these brochures? Would it be...
(READ LIST - SELECT ALL THAT APPLY)

From your health professional......... ... e e e et e e e e e e e e e 1
F N o] oF- [ s o ¥- [V PSSP PUPPPPPRNt 2
IN @ FELAIl OF BIrOCEIY STOTE...cii i iiieeetiee ettt e e e e e e eratr e e e s e e e e sstreeesnsaeessnsaaeeeansseeeennnes 3
g IR =T 0 T 1 SRS 4
A 1-800 NUMDbETr 10 Order theM.......eeeeeeee e e e e st e e e rra e e e ennes 5
F RT3 L= e I o] e L= O PTT 10
A WEDSITE 10 FEAU ThEM . eeiiiiii e e e e et e e e e e e s e e b b e e aeeeeeeseenannees 11
(DO NOT READ)NONE Of the @bOVE......cooceeeiiieeeeeee ettt 8
(DO NOT READ)DK/NR .. veeeeeeeeeeeeeeeeeeeeeseseeeeteeeseeseeseseseeessesessesesesesessesaseesesssseseesasesessssaseesssesesseseseenes 9
SOI6A (T)

(How effective would...be at providing you with information on safe food handling?)
...social media (Facebook, Twitter, etc.)...

N o] a1 11 W= i =Tl 1 1Y PP UUU 1
NOt VEIY EFfECEIVE. .ot s bt e s sbae e e s bbe e e e sabaeeeseaneeas 2
SOMEWNATL EFfECTIVE. .. .eiiiiii i e e e e et e e e e e e e aarb e e e e eee e e e e nnraeneas 3
VEIY EFFECHIVE. ... ettt et ettt et nb e et e s sareennees 4
(DO NOT READ)DK/NR....eccutieiiteeeteeeiteeeiteeeeteeeiteeeeteeeiteeesaeesasaeesseeessssensseessaeessssessseessseesnsaesssesessseensses 9
TRU1 (T)

Who do you trust the MOST when it comes to providing you with information on food safety?
(READ LIST - SELECT ONLY ONE RESPONSE)
PN: ROTATE OPTIONS

RETAIEIS/BIOCEIS. ...ttt ettt t et e st e bt et estesteebeeaeeae et ent e sesseabesaeessensesesnneneansan 1
Canadian Governments (federal, provincial, municipal)......c.ccccocvveriiiiiiicciiee e 2
Consumer and other non-governmental groups.........cccuiieieciieie e 3
Health experts and academics/SCIENTISTS.......cuiiiieeiiei e ccree ettt sre e s re e sar e e ereeestbeesaree s 4
Health professionals (dOCTOrS, NUISES)......cccueiiiieeiieeiiecceeeeee ettt e et e s te e et e e saeesaae e ereeenees 5
(DO NOT READ) Other (SPECITY) cuverieererierieseriereectrietee et etesesasaesesssesesesesesses e sassesas sessesansssssesensssssnsasessnss 77
(DO NOT READ)DK/NR ... eee e eee e e eees e eee s et eeseeseseeeseesesseseees et ssessesseeseseessessesseseeseseeans 9
DEMIN (T)

Now | have a few more questions to be used for statistical purposes only.

SHOP (T)

Approximately how often are you responsible for shopping for food in your household? Is it:

Every day Or @lMOSt @VENY day.......c.ciiiieriiiiiieeiee ettt et s sb e e 1
1-3 HiMES @ WEEK .ttt eieiee ettt ettt e e s sttt e e e s s bt e e e e ate e e et be e e e e baeeeentaeeennnraeeeatraeeennne 2
ONCE OF tWICE @ MONTN...eiitiiiiiieiieeree ettt ettt s s be e st e sbeesabeesbeesabeessaseessbeeeseeenses 3
A TEW TIMES @ YBAI, OFueiiiiiiieeeiiie ettt ettt e ettt e e rte e e et e e e e eetta e e e esabaaeeetteeessstaeesastaeeeassbeeeeanssaeesenssenenn 4
[T PP P PP PPPRPPN 5
(DO NOT READ)DK/NR...uteiteeiteesteesieeteeteeteesteesseesteeseesseesseesseesseasseassesssesssesssessssssesssessssessesnsenssenssens 9
SHOP2 (T)

And approximately how often are you responsible for preparing the main meal in your household? Is it:
Every day Or alMOSt @VENY day.......c.cooiiiiieiiiieeiee ettt st saee e 1
1-3 HIMES @ WK tteruieeiiiectie ettt st s e e sb e e e be e s b e e s be e s beesbe e sbeeebee s eabeesabeaenbeeene 2
ONCE OF tWICE @ MONTN...eiitiiiiiieriee ettt et esbe e s be e s be e sbeesabeesabaessbeessabeessseeeseeenses 3
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F A £V T g TSI IRV O EPS 4
LA TS = PP PPPPRPPN 5
(DO NOT READ)DK/NR .. veeeeeeeeeeeeeeeeeseesesesseseseeseeseseseesesesesesseseseseeseseseesesesssesessesessesessssssesnessseseseses 9
SHOP3

And approximately how often are you responsible for preparing the main meal using the outdoor barbecue? Is it:
Every day or almMOSt BVEIY day.......ccccciiii e ceee s ereee et e e e e e stee e e s b e e e enta e e esnnraeeeantbaeeeannns 1
L3 HIMES @ WEBK. cuvteeitee ettt ettt ettt e st e s s at e e b te e sab e e sateesabeenateesabeenateeebaeebbaenaree s 2
ONCE OF tWICE @ MONTN...eiiitiiiiiieiieereerte et sbe e st e sabe e sabeesabeesbeessabeessteeesaesares 3
F i (T T g TSI IRV ORI 4
N VBT, ..ttt e e e e e e e e e e e e e e e e e e e e e e e e e s e e e e e aeaeteaeeaaaaaaaeetenenarene 5
(DO NOT READ)DK/NR .. veeeeeeeeeeeeeeeeeseeseeesseseseeseeseseseesesesesessassessesesessesessssesesessesessesssssssesnsesseseneses 9
HST2 (T)

(ASK IF AGED 60+ @QAGE; PREGNANT WOMEN OR THOSE EXPECTING TO BECOME PREGNANT WITHIN THE NEXT
YEAR — CODE 1@Q PREG1 OR PREG2; OR INDIVIDUALS WITH COMPROMISED IMMUNE SYSTEMS CODE 1@QIMM)
Would you consider yourself to be at greater risk than average for complications from food poisoning?

R (I 1= T V1011 PTUUSPR 1
LY 1Y < T TP P PRSP PPTOPP PRI 2
N O e e e e e e e e e e e e e e e e et e aeaetaeeaaaeaeaeaaaaeeaaaeeaeeeneenererene 3
(DO NOT READ)DK/NR.....ceeveeeceeeeseeeseeseeeeseeeseese e et s sesese st eseseseesasessesesessesesessesessesessssssnesessenassssans 9
HST2B (T)

(ASK IF A PARENT OF A CHILD AGED 5 OR UNDER — CODE 1 @ Q. HH COMP 3)
Would you consider your child who is 5 years old or younger to be at greater risk than average for complications from
food poisoning?

YES, AEIINTERIY. .ttt st et e s e sat e b e 1
LY 1Y < T T OSSOSO PP PTOPPOPPRRPP 2
N PP 3
(TELEPHONE ONLY) (DO NOT READ)DK/NR......eeiitirtieiteienienieeieeitentete st sttt sie et eee e sbesieeseesbesnesneene 9
HST3A (T)

(ASK IF: HST2 OR HST2B EQ.1,2)

WORDING IF A PARENT OF A CHILD AGED 5 OR UNDER - CODES 1-5 @ Q. HH COMP 2 AND PARENT NOT HIGH RISK:
Would you say you currently take precautions above and beyond what most people do to protect your child from food
poisoning?

WORDING IF A PARENT OF A CHILD AGED 5 OR UNDER — CODES 1 @ Q. HH COMP 3 AND PARENT IS HIGH RISK:
Would you say you currently take precautions above and beyond what most people do to protect yourself and your
child from food poisoning?

WORDING IF NOT PARENT OF A CHILD AGED 5 OR UNDER @ Q. HH COMP 2 AND IS HIGH RISK:

Would you say you currently take precautions above and beyond what most people do to protect yourself from food
poisoning?

R (T 1
o RN 2
(DO NOT READ)DK/NR....cccueieteeeteeeiteeeiteeseteeeiteeseteesteessaseesssaseseeesssasseseasasansseesasensesssssaesnsesessseensnes 9
HST3A2 (T)

(ASK IF: HST3A.EQ.1)
What precautions do you take?
DO NOT READ-CODE ALL THAT APPLY. ACCEPT UNLIMTED RESPONSES.
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Wash fresh fruits and vegetables..........ooviee i s 1
Wash reusable groCery Dags..... ..o et ennaeas 2
Clean surfaces where you prepare fOOd........ooouiiiiiie e e e aeee e e 3
Defrost meat and POUILIY iN frIdEe.. ... i e e e e e e e re e e 4
Use different cutting boards to avoid cross-contamination.........ccccceeccciiiieiiieeiciiiieee e, 5
Avoid certain higher risk fOOUS. ... .uuiiiiiie e e e e et e e e e e e e e e eanees 6
(01 o 1T (o Tl 17 TS USSR 77
(DO NOT READ)DK/NR..c.utieeieeiteeiieteetestesteesteeteesteessesssesssessseesseessesssesseessesssesssesssssseesssesssessessnsesnees 99
HST 4

In the past year, have you experienced illness that you thought was due to the food you ate, that is food poisoning?
R (PP P PP PP PP PP PP PPPPT N 1
[N\ T TP PP 2
(DO NOT READ)DK/NR...veveeeeeeeeeeeeeeeeeseeeeeeeesseesssseeessesesseseseeseseseeasessessssesessssseessassesseseseessseseeessesaens 9
HST 5

Which of the following comes closest to describing your understanding of food poisoning? Would you say that it is...
(READ LIST)

Food poisoning is a mild condition that resolves itself without medical treatment....................... 1
Food poisoning can be mild or severe, and can sometimes send people to the hospital............... 2
(DO NOT READ)DK/NR......cvveeeeeeeeeeeeeeeeeeeeeeee s eesese s eesseseseeseseeseesesseseeseseseesesesseeseseeneseeseeseneenens 9
HST 6

To the best of your knowledge, where are most food poisoning cases contracted? Are they mostly contracted... (READ
LIST)

PN: ROTATE OPTIONS

AL YOUT NOMI.. ittt ettt s et e bt e bt e e a bt e sab e e sabeesabeesabeesabeesnbeesaneeeabeeesnneesas 1
In restaurants, take-out, OF CafELrias. ... .uuiiiii i e e e e e e e 2
AL FHIENAS/TRIATIVES. ...ttt ettt et e e et e e e ete e et e e e eteeeateeeeteeeabessnteeeateseassretesensenanes 3
INEEINATIONAI TrAVEL...eiiiiiiiii e s et be e e be e sa et ea saaetanes 4
(DO NOT READ)DK/NR..cutieiieeteetieieetesteeste et esteestesseessaesseessseessesssesssesseessessesnsessesssessssssssessessnsennes 99
HST 7

And, to the best of your knowledge, what are most cases of food poisoning a result of?
Are they mostly a result of... (READ LIST)

Unsafe food handling or cooking practices in the kitchen............ccocceoiiiiiiiiiiieceee 1
Things that occur before food reaches the kitchen (such as contamination in

CUltUre/harvesting/ PrOCESSING)......cueeiueeeiireeeree et e et e eiteeeetaeeeeteeeeteeebeesbaesbeesbaesabeesnseesareesseeenses 2
(DO NOT READ)DK/NR...oeccuiieiieeeiteeeiteeeiteeeiteesiteeseteesbeesesaeestsaeeasesessaeeasesesseseseseasaessessnsseesssessnssesnes 99
SOC MEDIA 1

Do you personally have an account with or use any of the following?
PN: ROTATE OPTIONS. SELECT ALL THAT APPLY. ASK OPTIONS ONE AT A TIME AND RECORD YES/NO.

LYol o T o SO PP TPPORTPS 1
L = TSP POPPPPRTP 2
D o1V 1V 1T TSP UPRUORRP 3
[ 1ol TSRO UURTP PP 4
[ 101 =T 1) TP P PUPPUR R RSRPR 5
L == = o PO PP PPN 6
Y 1= o 1ol - | SO OO PO PP TP PP PPPPPPTON 7
None of the above (SKIP TO Q.EDUC).........ccceieiiieiiieiie et eeieeeteeesteeesteeesaeeestaeeaeeesbaeeesseessaeesssens 8
(DO NOT READ)Prefer NOt 10 @NSWE.....cccccuieeeeeiiiieeeiiieeectteeeeetteeeeetreeesbaeeeestveeesnssaeessansseeessenssesans 99
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SOC MEDIA 2

To what extent are you using social media (Facebook, Instagram, Twitter)? Would that be...

(READ OPTIONS)

N BV, .« e s e s e s e s e e e e e e e e e e e e e e e e e e e e e e e e aeaaaaaeaaaeaeaterererereatreanes 1
(0] aTol= T 4 oo o1 d o PP PP 2
(0] o 1ol YT TP PPTRP 3
SEVEIAl MBS @ WEEK ... tiieiei ittt ettt ettt s e s be e sate e sabeesabeesaabeesbaeesneesane 4
[ 1Y PSSR 5
(DO NOT READ)DK/NR...etieeieetieieeteeeeseesteesteeteestesssesssesseessseesseessesssesseessesssesssessessseessseessessesensennees 9
SOC MEDIA 3

(ASK IF: SOC MEDIA 2 EQ. 2,3,4,5)
In the past year have you shared or posted information about food safety on social media?

R (TN 1
o N 2
(DO NOT READ)DK/NR....ccteieiteeereeeiteesteesiteesreesiteestseessseeestssessseesssesssessseesssessseesssesssseessseesssessns 9
SOC MEDIA 3

(ASK IF: SOC MEDIA 2 EQ. 2,3,4,5)
Have you heard of the ‘Healthy Canadians’ Facebook page?

Y S ettt e e e s e e e e e e e e e e e et e e e e e e e e e e e aaaeaeaaaeaeaeaeaetaaaaeaaeaaarerane 1
N\ J PSPPI 2
(DO NOT READ)DK/NR..cutieeiieteeieeiteetesteseeseeesseesseesssesteessessseesseesseesseessssssesssesseessesnsessseessesssessseens 9
EDUC (T)

What is the highest level of schooling that you have completed? (READ LIST)

(G- To [ J o] 1=T] 3PP PUPR 1
SOME G SCROON. ...t st e e sneenees 2
High School Diploma or @QUIVAIENT..........eiieiiiie e e e e e are e e e eaeae e e e eanes 3
Registered Apprenticeship or other trades certificate or diploma........cccceveiieciieiiiiiieeecee e, 4
College, CEGEP, or other non-university certificate or diploma..........ccceeeieeiiiiiie e, 5
University certificate or diploma below bachelor’'s [eVel............ooooiiiiiiiiieiiiiee e, 6
BaCEIOI S QEEIEE. ... . ettt e e e e e e et e e e e e e e et a e e e e e e e e anaaeeaeeeeeeaeennnraes 7
Post graduate degree above the bachelor's [evel........couii i 8
(DO NOT READ)DK/Refused/Prefer NOt 10 @NSWEN..........ccuierieirieiieeiee ettt ee e et ne v 9
INC20 (T)

Which of the following categories best describes your total household income? That is, the total income of
all persons in your household combined, before taxes? (READ LIST)

UNAEE $20,000..... .ot ettt e e et e et e et e s et e e et ae e e et e seaeeseaeesereeseaeeseaeesteesenaeeseeesannesanes 1
$20,000 t0 just UNAer SA0,000.........c.covuiiieieeerieeteeeteeeeeeteeeeeeereeeteeteeeeeraesreeereestsenteeeesereenreereeareas 2
$40,000 t0 just UNAer S60,000..........c.cevuiiieirieerieetieteeeeeeteeeee e et eeteeeeeesereesreeereeetsenteeraesereeteereeareas 3
$60,000 t0 just UNAEr S80,000........ccviiriiireeireieeieeereeereeeeeereeeeeereeeseeereeseeseetseeseesteesseesseeereeseenres 4
$80,000 t0 just UNder S100,000..........ccverreerriirreieeerreeeeereeereeeeeeteeeteeereeseeseetseeseesseesseesseeeressseenses 5
$100,000 t0 just UNder $S150,000........cceeirierriiieeireeireeeeeeeieeeeeeteeeseeereesseeseersessseeseesseeereeereeseesres 6
S150,000 AN @DOVE.....eeieeieeee ettt e et e et e e e et e e e et e s e e e e e et e e ae——aesa——teeeaataesaaaes 7
(DO NOT READ)DK/Refused/Prefer NOt 10 @NSWEN.........cc.ccveecieeiieeiieeie ettt sre e e ere e 99
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BORN

Where were you born? Were you...

2 To T T (W 6T - o I FO O PSP PPOTPPR 1
Not born in Canada, but have been living in Canada for less than 1 year........cccccevvieeeeieeiccnnnneenn.. 2
Not born in Canada, but living in Canada for 1 year or more, but less than five years................... 3
Not born in Canada, but living in Canada for 5 years or more, but less than 10 years.................... 4
Not born in Canada, but living in Canada for 10 years Or MOrE........cccceeevcuveeeeivieeeerireeeseeeesereveeens 5
(DO NOT READ)DK/Refused/Prefer NOt t0 @NSWE.........ccueicieeeeieecieecree e eree st e esaeesare e evee s 99
ETHN

What ethnic or cultural group do you belong to? Do you consider yourself mainly...
(READ OPTIONS ONLY IF NECESSARY)

(0T ¥- 1o [ 1= o VPP SPPPRRPRt 1
French Canadian/QuUebeCoiS/ACATIAN. ........uvvviieiiieeeieieee ettt ee e e e e resareeeeesssesirsearteeesessesssnnees 2
3L A1 o SR 3
Y o or= Y o U SS 4
(07T g1 o] o =T PRSP 5
(01T Y d = | IV g 1T o or- [ o TS UURURR 6
(01 o 11 =T TSRO 7
Eastern EUFOP@AN. ..ot 8
1Y/ 1o To 1Tl =1 =T o o TP PR 9
Yo 11 o IV 41T Tor=1 o T PR 10
South Asian (such as from India, Pakistan, Bangladesh).........cccccceeiiiiiinciiiiicceee e, 11
Southeast Asian (such as from Vietnam, Philippines, Myanmar).......c.cccocevueeiiicieeecciieeeeceee e, 12
IMII-WWEST ASTAN......uiiiiiiee e e ettt ee e e e e ettt e e e e e ee ettt eeeeeeeeeeeesuasbaaaeeeeeeeaaasssaeeeeeeeaasnssaseaaaseeeannssesranes 13
E@ST ASTAN . .uuttiiiiiiiiiiitiiit e e e e e e e e e e s e e e e s e e s s e e e s e e e e e e e e e e saeaeeeaeaeaeaaaeaaaaaaaaaaaaaaaaaaaaaaataeaaaeteeeeertereeerereraran 14
[ =Y o ol VO UUUURRR 15
NOIth EUrOPE/SCaNTINAVIAN......ccueiuieeieieieieeeeie ettt ettt sttt sttt e e stestesbesaeeneessesbesssennens 16
VAT L= o T LU T oY o 1T o PR PP 17
SOULNEIN EUMOPEAN.....cciiiiie ettt ettt e et e et e e et e e e e taeeeesateeeeateeeeantaeeesnsaaeessteeeeesntaeeseansans 18
[T 0\ F- L o o ST T OPPPPPN 19
AN g T=T o Tor= T o 1SS PSPPSR 20
AUSTFAlIAN/NEW ZEAIANAET........cccvei ettt ettt ete e eetee et e eeteeeeteeeeteseebeeetesenteseesressseeenes 21
o101 YN £ Tor= o VO UU TR S 22
JEWISI . et e e e e e e e e e ——— e e e e e e e e e e —b—aeaaeeeaaaabaaaeaeraaraetaesaesaetbesaentenns 23
2= Yot ol £ =Yg o =Y oSS 24
(04 o 1T (o T=Tol | 17 SRS 77
(DO NOT READ)DK/Refused/Prefer NOt 10 @NSWEL.........ccviiirieeeireeeieecree et et sae e e e eaee e 99
LANG

What language do you speak primarily at home?

(DO NOT READ)

[ 0T ={ 11 TSR SEU PRt 1
[ =T 0 o] o DU SUU RSOt 2
B =122 Lo -SSR 3
1Y =T a Yo - T T VO PRSURUUSSN 4
(O 01 (0T 0 1] =TS PSPPSR 5
PUN A et b e et b e ae e e be e e n e sbeeenaes 6
[ LoV PR RRURP PPNt 7
UT QU ettt et e e e e e e e et ba e e e e e e e e s atbaaeeeseeeeeaa nsssbeaeeeeeaaasssaaeaeeseasnnsbareaeseessannnnses 8
=L oL PSR 9
F Y= o1 [T UPURURPRRNt 10
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1] o F= T T o S 11
L1 12T T T PP P PP PTUPPRP 12
(61T o 1 LTSRS 13
OB (SPECITY )ittt ettt e ettt e e e et e e e e ete e e e eetbeeeeeataeeeeasaeeeetbeeeeeentaeeeeennes 77
(DO NOT READ)DK/Refused/Prefer NOt t0 @NSWE........cccvieeveeecreeeeteeecteeeetee e eeteeeeteeeerveeeveee e 99
THNK (T)

Thank you for completing our survey.
End of Interview
(0072101 o] =3 4T o USSR 1D

QFIL (T)

ASK IF: ISEMPTY (QEND)

We regret but your responses have shown that you are in a group that is already completed. Thank you for
taking the time to assist us in our data collection.

THNK2 (T)

ASK IF: ISEMPTY (QEND)

We regret but your responses have shown that you are ineligible to participate in this survey. Thank you
for your time.
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C. Online Survey

FOOD SAFETY SURVEY — CANADIANS’ KNOWLEDGE & BEHAVIOUR
Final — English Online

(T) =tracking Text in red = modified in 2018

Thanks for agreeing to participate in this survey. This survey is being conducted by Health Canada and covers a range
of topics with a particular focus on food issues. It should take you about 15 minutes to complete. This survey is
registered with the Marketing Research and Intelligence Association. Your participation is voluntary and completely
confidential. Your answers will remain anonymous.

PSEX (T)

Please indicate your gender:

1Y L T OO PR PRRTPTPTR 1
LT 0 o F= LT PP PO PP PPPPPPRN 2
LANGI (T)

Record language of correspondence

(DO NOT ASK)

g4 1T o VORI 1
=T o ol o DO OO PRSP PPPPRINt 2

QAGE (T-QAGE2X)
In what year were you born?

(TR Y oY YT T o SRR 1
IF UNDER 18, TERMINATE.

QREGION

What province do you live in?

F A | Y= o = TSP UUURP 1
2T o T 0o [ 4 o1 o1 TSP 2
1Y =TVl o] o = USSP 3
NEW BIUNSWICK ...vvieeiiiiieeeiee e sttt e ettt e et e e ettt e e e st e e e e eataee s esntaeeeentsesesssaeeesnsseeesnsseeeannnsseesannsnnnsenn 4
Newfoundland & Labrador..........ouiii it e e e e et a e et e e e e tbe e e e entaee e eennaeas 5
[\ o] o d g ML L= o 1 o o =Y UUPUR P 6
Lo 1V I Yol ) { - [ 7
L LU T F= 10 PP PPPPPPR 8
(011 7 o JOU PP PPPP PRSP 9
Prince EAWard ISIANd .......coociiiii ettt e e et e e et e st e e e et e e e e e nta e e e e nnnaeas 10
(@ LU 1] o= ol USSR 11
SASKATCNEWAN. ....eeeeiiii et ctee et e e e e et e e e ettt e e e e tsbeeeeastaeeerasaeeeasseeeenssaeeesnsaeeaeansreeaennnes 12
R (0130 o IS UUUURRNt 13
Outside of Canada [TERMINATE].........c.ccocoiiiiieeieeiieeeiteeestreeeteessteeeteesteesaeesteeeseesnsseesssessnseennns 14
HH COMP

How many people live in your household, including yourself?

(=TT =T 0 10T o] oY= o USRS 1
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HH COMP 2
(ASK IF 2+ PERSONS AT HH COMP)
What are the ages of the people in your household? CHECK ALL THAT APPLY.

Y=Y T ao] Fo I oY gl 1T SURUPRRt 1
A=Y= Y 5o Lo FO U PUPPRPRRRt 2
Y Z<T- Y 5o [o FO U PUPPRPRRNt 3
LT T3] o PR 4
LSRR 1 3o o PR 5
(oYL L3N] o PR 6
L0 CT: T 3o o USRS 7
3 RV F T o] [ U PUPUUPN 8
NI YT T o] [ U UPRUPN 9
19 YEars Of @88 OF OIUBI . .eiiiiiieeee et s e e e st e e s s bae e e sabeeeessabaeeeseanaeas 10
NONE . ..ttt ettt ettt e sttt b et e sat e e be e e bee et eesabee s sabe e bt e esabeessbeesaeeenbteenate e beaeeabeesanbeenanes 12

HH COMP 3 (T-PARNT)
ASKIFHHCOMP2=1,2,3,40R5
Are you the parent of the child aged 5 years old or younger?

R (ISP RIS 1
[\ o TSRS 2
PREG1

(ASK IF FEMALE AND AGED 50 YEARS AND YOUNGER)
Are you currently pregnant?

| (TN 1
|\ Lo T RO 2
PREG2

(ASK IF FEMALE, AGED 50 YEARS AND YOUNGER, AND NOT PREGNANT)
Do you hope to become pregnant over the next year?

R (U 1
[\ Lo TSROt 2
(D20 a1l {3 Lo 1Y PR 9
IMM

Some people with heart disease, diabetes, cancer, HIV, asthma or other medical conditions have a compromised
immune system. This means that their bodies cannot produce the same level of immunity to defend against an
infectious sickness.

Are you a person with a compromised immune system? That is, are you a person who has a medical condition such

as heart disease, diabetes, HIV, asthma or some other condition that makes you less likely to be able to fight off a
sickness?

R (T 1
1o RSN 2
[D70] 01 Al 4 o VTS T RSOSSN 9
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GP1 (T)

How confident would you say you are right now in Canada’s food safety system?

1. NOt @t All CONTIAENT. ... st e e st a e e s s abe e e s sbbe e e e sabaeeessaseeas 1
2 ettt —eee—e et ——e e tee e ——e e ——eaa—e ettt eaa—e ettt ettt ettt eateeeeteeebeteaate ettt eaateeaateeasae ettt enaae et baeebeeeabeennres 2
 F SRR 3
4, Moderately CONTIAENT ....oeiiiiiiee e e e e e e e s e e e e e e e st tabaeeeeaeaeeenanens 4
LT PP P PP PP 5
Bttt ettt ettt sttt s ht e bt e bt e e bt e e hte e bt e e ht e e be e e be e e ehbeeah b e e ea b e e b teenhte e beeenhte e b baeebeeseabeenares 6
7 ®e T 0] o] L=] (=Y AV ole Y Vi o [=T o | SRR 7
GP4A (T)

When you think of food safety concerns in your home, what are your top 3 concerns?
PN: OPEN ENDED QUESTION. GIVE RESPONDENTS PLACE TO WRITE TOP 3 CONCERNS.

Food not handled, stored or refrigerated Properly ......cocceeiieeee e 1
ClEANTINESS. .. ettt ettt et et b e st e e s bt e e sa b e e st e e s a b e e s be e e be e s beenabeesnbeenabeesnree et 2
[ 1T =Te I o o o FU PSS RSP 3
FOOO CONtAMINALTION. .. .iiiiiiiiieete ettt s bt e e sbb e e be e e bt e e bt e ssbaeesabeesabbeenanees 4
Proper fOOd INSPECLION......iiiiiiie ittt st e e e st e e e s ate e e ssabaeeesbbeeeesnaraeeeenanees 5
PEStICIAES/INSECTICIARS. . eccvveeeerieeteeetee et e et et e et e et e e ete e et e eetreeeaeeestreeeaseesareeesseessseeaesesenteesereeans 6
AAAITIVES/ PrESEIVALIVES. .....ccvveeiereeereectee et e et et eeeteeeeteeetveeeetesestaeeeteeenteeeeseeesteeeesesentseeenressnsneenares 7
Proper cooking and cooling iNSTrUCTIONS. ......cooiuiiiiiiiiiieeie e 8
=T =TSRSS 9
Correct [abeling /iNformMation........c..cccuei e ettt ebe e b e e eare s 10
Bacteria/Viruses (e.g. Listeria, E.coli, salmonella)........cccccceeiiiiiiiiii e 11
Genetically Modified fOOUS. ...ttt s e 12
(HPP) High Pressure PrOCESSING.......ceivuririieeeeeietetrieteeeist ettt ettt et sae s bt sbe ettt ese et ese seb s sesese sesesesenes 13
T o 114 o] o OO OO E SO ETS RO 14
(014 a T T (o 1=T ) Y ) OO 77
PGP5 (T)

Please tell me the extent to which you agree or disagree with the following statement:

GP5B (T)

| feel I have enough information about food safety and how to protect myself and my family from food-borne illness
and/or food poisoning.

1. TOTAIlY QISAEIEE ..ottt ettt sttt s b e e bt e bt e s bt e s bee s bt e e sbeesaneeesnneenns 1
PSSP 2
 F PSP RP PP 3
4. Neither agree NOF QISAEIEE ...cccuviieeeciee ettt ettt e e eetee e e et e e e e rta e e e stteeesstteeeeassaeeeessaeeeeensreeennnns 4
LT SO T PP 5
PSP UUPPPRPPPPRN 6
7. TORAIIY @BIEO. ettt ettt ettt e b ettt b e e ae e e bt e et e s e b e e naees 7
PAW (T)

How much have you heard about the following food related subjects? PN: ROTATE QAW2-9

QAW2 (T)

Safe food handling?

NOTRINEG L ettt ettt e st e s ab e e bt e e bt e e s bee e bt e e beeeabe e e bbeenbeeesabeesanbeennneens 1
2 ettt ettt ettt e eeeeeeeteu.eeeeteteta——aeeeeetta—..aeeeeetta———.tetttt—.ateeetata.——atetetttaaaeeeetataaaaeeeerernaaaaaas 2
TP PP P PP P PPPPPUPPPPPOPIRY 3
ettt bt b et bt e b et e b ee e bt e bt e e b et e e bt e eah et e nhteeah e e e nheeenh b e enaeeeahbeenteeeebaeebeeesaeenate 4
F =1 o 1= ISP PN 5
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QAWS3 (T)
Proper cooking and cooling instructions?
[N\ o] d o 11 Y= 400 AP UU

QAW4 (T)
Proper storage of foods?
[N\ 1o} d o 11 =400 R UUU

QAWS (T)
Food-borne illness?

QAWEG (T)
Listeria?

QAW?7
The importance of hand washing?
1o d o 11 oY= 00 USRSt

QAWS
Proper cooking temperatures?
1 o) d o 11 oY= 00 RSP UURPPSROt
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QAW9

Storing and reheating leftovers?

[N\ 1o} d o 11 Y= 400 PSR 1
2 ettt ee—eest—ee e tee e teea_—ee e —eeattte e —eeatteeaate ettt eatteeabeeebeee e teeaateeebeeaateeabeenateeanteennbaeenaeeeereeereenn 2
 F USRS 3
PSR PPPPPPPRN 4
F =T | o 1= Y ISP 5
PKFBI (T)

Food-borne illness is caused by the consumption of food contaminated by bacteria, viruses and parasites.
Please indicate whether or not you believe each of the following to be mostly true or mostly false.
PN: ROTATE KFBI1-KFBI6

KFBI1 (T)

Most food-borne ilinesses can be prevented by cooking food thoroughly.

L OO PPTP PP PPRPPPI 1
L1 <T OO U PSSP PTUUPUPPRRPP 2
KFBI2 (T)

You can tell if a food may cause food-borne illness by its look, smell or taste.

U e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e et e e e e e e e e et eaaaeaaaeaeaateaeaeeeetetereteraraatataaas 1
L1 <T OO SR PP PRI 2
KFBI4 (T)

Certain groups of people are at a greater risk of developing complications from food-borne illness.
U e e e e et e e e e e e e e e e s e e e s e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e et eaeaaaaaeaeaeaeaeaeteeeaeaeetetereterarratrtraae 1
L] YT PSP 2
KFBI4B (T)

(ASK IF: KFBI4.EQ.1)
Which groups of people do you think would be at greater risk of developing complications from food-borne illness?
PN: OPEN ENDED QUESTION. GIVE RESPONDENTS PLACE TO WRITE 4 TYPES OF PEOPLE.

=3[0 1T 1Y T TSP TSSO TUPTUPPTOPPRRPP 1
Children Under SiX YEars Of @8E.....ccuuiiiiiiiiieiie ettt ettt ettt e sbe e s b e s beesarees 2
Pregnant WOMEBN......coiiiiiiti e e e 3
People with pre-existing health iSSUES.......ccc.uii it e e e e eareee s 4
(04 o 1T (o T=Tel 17 S 77
KFBI5 (T)

Freezing food kills the bacteria that can cause food-borne illness.

U e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e et e e e e e e e e e e e eeeeeeeaeaeaaaaaeaaaeaaaaaaaeteaeaeeteretererrrrreaaes 1
2= Y= PRSPPI 2
KFBI6 (T)

There is very little consumers can do to prevent food-borne illness.

L ST PP PP PUT PP 1
=] YR UUPR 2
PKRF (T)

To what extent do you think each of the following foods carries an increased risk of being contaminated by bacteria,
viruses or parasites linked to food-borne illness?
PN: ROTATE KRF1-KRF17
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KRF1 (T)

Deli meats (for example: cold cuts, hot dogs)

1. NO EXEENT WHAtSOBVE.........eeiiiiiieee et e e e e e e e e et ba e e e e e e e seeartbeeeaaaeeeesnsnnraeneas 1
2
3
4
5
6
7

KRF3 (T)

Soft pasteurized cheeses (for example: camembert, brie)

1. NO EXEENT WHATSOBVE........uuiiiiiiie ettt e e e e e et e e e e e s et aa e e e e e e eesnbaareeaaeessesnansaesaeaaens 1
2
3
4
5
6
7

KRF4 (T)

Raw seafood such as sushi, raw oysters, or smoked seafood

1. NO EXEENT WNAESOBVEN.......eiiiii ettt e e e et e e e et e e e ta e e e eabae e e sstreeeeentaeeeeennees 1

2ttt ee e teeeeerteeeeiittteeeeiteeeeaatteeeaasteeeatteeeaatteeeasteeeatateeeaanttteeeaanteeeenteeeeantteeeantaeeaanreeeeeatreeeeanne 2

B ettt et eeeeeeeeiteeeeeeiteeeeeeiteeeeeieteeeitaeeeeeiteteeaiteeeeaabeeeeaattbeeeeabeeeaabeeeeaataeeeeataeeeateseeeantreeeeaanes 3

O N 4 To Lo L] = (R =) (=] ) SO URPPPN 4

ettt ettt ettt e ettt et e e et et t———aeeeeeetta——. e eetett— e eeeettt—— e aeeattraaaaeeaartaeaereeraaas 5

Bttt ettt ettt et e e ee—eeeeeteeeeeeiteeeeai—eeeeabeeeeaataeeeaiteeeeaateeeeaattaeeeaaateeaabteeeaataeeeeasaeeeaseeeeeaatreeeeans 6

7. A great extent 7

KRF5 (T)
Unpasteurized juices such as freshly squeezed juices or cider from local farmer’s markets, local orchards, juice bars,
etc.

1. NO EXEENT WHATSOBVET........uueiiiiiiee ittt ettt e e e e e et e e e e e e et aae e e e e e e eeanaaeeeaeeeeesnnnraesaeaeens 1
2 e —e et et —eeeeeteeeeeeiteeeeetteeeiereeeeaiteteeaieteeaattreeeeattreeeaaateeaatteeeeateeeeetaeeeaatreeeeaareeeeeanees 2
PSS 3
N Yo Yo [T L =T 4 =] | SR 4
Dttt et ettt et teeeeitteeeeiitteeeeetteeeeaeteeeeiitteeeeatteeeaataeeeiatteeattreeeaanttaeeaatteeeatreeeaantaeeeatteeeatteeeeeantaeeeeanraees 5
Bitttte ettt e e ettt e e teee e et tteeeatteeeeaat—eeeatteeeatteeeaatateeabteeeattteeeanattateeattaeeatteeeaantaeeeatteeeatreeeeaantaeeeeanraees 6
7. A Breat @XTONT ... e 7
KRF7 (T)

Hard cheeses (for example: cheddar, swiss)

1. No extent whatsoever.................... 1
2ttt ee e e teeeeerteeeeieteeeeeetteeeeaateeeeitteeeeatteeeaataeeeatteeeattteeeaaattaeeaantteeeatteeeaantaeeeataeeeatreeeeanntaeeeeanraees 2
 J RS PSS 3
N 0 To Lo [=] = (R =) =] ) S USSP PPPPUPPRRROt 4
ettt et et eeeeeeta e eeeeeeet—.——eeeeeetta——.aeetetttaaeeeeeetaa——ateetttta—taeeeanttaaaeeeeaeraaaaaaes 5
PP PUPPPURPPRt 6
7. A Breat @XTENT .. .. e 7
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KRF8 (T)
Frozen breaded chicken products such as chicken nuggets, strips and burgers
1. NO EXEENT WNAtSOBVE ... ittt e e et e e ste e e sabe e e e sabaeesessaeeessnbeeeenn 1

KRF9 (T)

Pasteurized milk

1. NO EXEENT WNAESOBVEN.......etiiii ettt e eee e e e e e e st e e e s ate e e etteeeesntseeeeenaeeesanseeeans 1
2
3
4
5
6

7. A great extent 7

KRF10

Uncooked flour

1. NO EXEENT WNAESOBVEN.......eviiii ettt ee e e ettt e e e s ta e e e ets e e e e tbeeeessaeesesnsaeeesasseeeanes 1

KRF12

Unpasteurized cheeses

1. NO EXEENT WINATSOBVE......eeiiiiiei e ettt ee e e ettt e e e e ee et e et e e e e eeeetbareeeeeeesabaaaeeeeeeesansnnsanneaeaaeeesnnses 1
2 ettt teeeeeeeeeieeeieeeeeseeeeeeiieteeeeeeeeeiairtteaaeeeaaaaat—eaataeeeanaaaaataeteeeetaaanrbaaeaeeeaaaarrereaeeeeeaanaannrrarees 2
B tettee et e reeeeeeeeeieeeeeteeeeeeeeeaaitte—eeeeeeaaa————eeeeeeaaa————etateeeeaeaaahataeeeeeeeaanattaaeeeeeaaaatraeeeeeeeeanaannnrrarees 3
N 4T To [T L =T =] | SR 4
LSRR 5
Bttt ettt e et e et e e ee e a———eeeeeeeeaae————eeeeeeaaa————eeeeeeaaa—a——etateeeeaneaahataeeeeeeeaanrtraaeeeeeaaaataaeeeeeeeeeaaannrrraeees 6
7. A Breat @XTONT...c e 7
KRF13

Raw eggs

1. No extent whatsoever...................

2 ettt e eeeeeeeeeeeeeieeeeeteeeeeeeeeaae—t———eeeeeaaa———teeeeeeaaa—at—eaateeeeanaaa bt aeaeeeeeaaarttaeeeeeeaanatreeeeeeeeeeaaanrrrrarees

Bttt ettt eeirreeeeeeeeeieeeeeteeeeeeeeeaiatteteeeeeeaaa——tteeeeeeaaa—a——eaateeeeanaaa et teaeeeeeaan—ttaeeeeeeaanatraeeaeeeeeaaaanrnrrarees 3
A, A MNOAEIATE EXEENT.....uiiiiiiei e ettt e e e e e st e e e e e e e e e e trareeeeeeesetasreeeeeeeeesssssaseeeaeeesananrees 4
Dttt ettt reeeeeeeeeieeeieeeeeeeeeeeeiteteteeeeeeaiaab——eeeeeeaaaaabataataeeeaneaaaataeaeeeeeaaaabaaaeeeeeaaantrareaaeeeeeaaaannrrarees 5
Bttt ettt eee e et e e et eee—teeeeeeeeeeatetbaaeeeeeeaiaaabaeaeeeeaaaaab—eaataeeeanaaaaataeaeeeeeaaaabbaaeaeeeeaaarrareaeeeeeeanaannrrarees 6
7. A Breat @XTONT.....eie e 7
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KRF14
Sprouts (for example: alfalfa, bean, clover, radish)
1. NO EXEENE WHAtSOBVEN......eiiiiiiiieeiee ettt st e e s s bt e e s s atae e sabbeeessabbaeessanes 1

KRF15
Pre-washed, ready to eat vegetables such as lettuce, carrots, etc.
1. NO EXEENT WHAtSOBVEN......eiiii ittt e e et e et e e et e e e e ta e e e entaeeennreeeennseaeeesnnees 1

KRF16
Raw poultry
1. NO EXEENT WHATSOBVEL ... .uveiiiiiiiieiiitteiiee ettt e e eeeee b e e e e e e e esebbareeeeeeesssbaaseeeeesessssassaaneeeseeessnnnes 1

KRF16A

Raw ground beef

1. NO EXEENT WINATSOBVE......ueiiiiieie ettt e ettt e e e e eee b e e e e e e e e e s taareeeeeeeseataaaeeeeeeesnsansaaneeesaeeesnnses 1
2 ettt eeeteeeeeeeeeieeeieeeeeseeeeeeiietseeeeeeeeiaarteeeeeeeaaaaat—eaataeeeanaaaaatteteeeetaaanrbaaeeeeeaaaarrareaeeeeeeaaannnrraeees 2
Bt ettt et e e reeeeeeeeeieeeeeteeeeeeeeeaaa—t—teeeeeeaaa———teeeeeeaaa————etateeeeanaaahataeeeeeeeaanattaaeeeeeeaaatraeeeeeeeeenaannnrrarees 3
N 4T To [T L =T =] | SR 4
LSRR 5
Bttt ettt e et e et e e ee e a———eeeeeeeeaae————eeeeeeaaa————eeeeeeaaa—a——etateeeeaneaahataeeeeeeeaanrtraaeeeeeaaaataaeeeeeeeeeaaannrrraeees 6
7. A Breat @XTONT ... e 7
KRF17

Melons

1. No extent whatsoever...................

2 ettt e eeeteeeeeeeeaieeeetteeeeeeeeeaii—t———eeeeeaaa——tteeeeeeaaa—a——etateeeeanaaahataeeeeeeeaanatraeeeeeeaanatreeeaeeeeeaaaannrrrarees

Bt ettt et reeeeeeeeeieeeeeteeeeeeeeeaiitteteeeeeeaaa———teeeeeeaaa—at—eaateeeeanaaahataeaeeeeeaanattaeeeeeeaanatraeeaeeeeeeaaannrrrarees 3
F O N g To To [=] = (R =) =] ) S U PPPRRPRRRRRNE 4
Dttt ettt ettt reeeeeeeeeieeeieeeeeeeeeeeeiteteeeeeeeeaaaahbteaeeeeaaaaabaeaataeeeaeaaaaataeteeeeeaaabbaaeaeeteaaarreaeaeeeeeeanannnrrarees 5
Bttt ettt et ee e e et e e et eeea——eeeeeeeeeaatetba—eeeeeeaaaa———eaeeeeaaaaabaeaataeeeaeaaaaataeaeeeeeaaaabbaaeeeeeaaaarrereeeeeeeaaaaannrraeees 6
7. A Breat @XTONT ... e e e 7
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CHICK 1
In your opinion, do you consider most frozen, breaded chicken products, such as chicken nuggets and strips to be ...?
(ROTATE RESPONSES)

Raw, needing to be fUlly COOKEA ...... .t ettt ser s e s 1
Pre-cooked and needing re-heating ONlY ...ttt et s ettt et 2
UNSUPE/DON"T KNOW ..ottt et sttt et e s sts st sttt s st st ses et et sas st st stabessssentsbesesstasestes st aresreseanes ssens 9
CHICK 2

In general, how do you prepare frozen, breaded chicken products? (Check one)

VBN ettt e e et et ettt et ettt ee e bt ee s e s s s e s s e e R e e et SE e R nes et e eh eateresaeent et ene e eeee s 1
IVIICIOWAVE... ettt e et ettt et et eae et et et et et eee et bt es bbb eb b s b en b esseabes ea e a e e e seese s st et sae e eee 2
TOASTEE DVEN ... cuiititieieeet ettt sttt st st st st st e eheeue eaeehesaeeae et eae et et et et ees et beb e s besbenbessenben e senseaean 3
PN TR .. ettt ettt e e st s et e e et et e e et et ea e e ekt eb et et shene et en et en eae 4
BaAIDECUEB ..o ettt st et st st s et e et s ek he ses b e ses et ea e b e R et bt e seseren s 5
(@1 o T (0Tl 5 S OO O TS RUUSUR TP 6
Do not cook breaded ChiCKEN ProOUCTS..........ceeeieecerie ettt ettt et ee e ste s e es s e seeeean 7

(PN: ROTATE QUESTIONS BBD AND ED)

BBD (T)
Most foods carry a "best-before" date. Which of the following statements comes closest to your
understanding of best-before dates?

Food that is not consumed before the best-before date is unsafe and should be thrown out....... 1
Best-before dates indicate when a product is freshest and foods kept past this date are still safe

(o X oo ] a1 U] 0 a V=00 o o= V.V 11 [T USRS 2
ED

Many foods carry an "expiry" date. Which of the following statements comes closest to your
understanding of expiry dates?

Food that is not consumed before the expiry date is unsafe and should be thrown out................. 1
Expiry dates indicate when a product is freshest and foods kept past this date are still safe

10 CONSUME TOI @ WHIL..cc e e e et e s aee e e st bbe e e sntbaeeennees 2
FHP-A

Do you own a food thermometer?

R (S T PSSP PPRPTN 1
o TP PP P PRSP 2
[ o 1 A g o 1Y OO U PTPP 9
PFHP (T)

How frequently do you engage in each of the following activities?
PN: PLEASE RANDOMIZE ORDER OF FHPI-FHP24

FHP1 (T)
(ASK ONLY OF THOSE WHO OWN A FOOD THERMOMETER AT Q.FHP A)
Use a food thermometer to determine if the food you are preparing is cooked to the recommended temperature?

LI L2 = S PPPPTNS 1
RATEIY. ettt sttt s e h e e he e e b e e e bt e s bt e et e e s bt e et e e sa b e e eabee s nreenneeesneenares 2
I Y0181 11 41U 3
(0171 o VO PP UPPP 4
ALWAYS. ...ttt e ettt e e e et e e et be e e e tb e e e e e baeeeaat—aeeeaatbaaeaeatbeeeaattateeabaeeeatbeeeaaataeeeaaraaeesaarreeaans 5
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FHP2 (T)

Defrost frozen meat or poultry on the counter at room temperature?

N BV, ..ttt e e e e e e e e e e e e e e e e e e e e e e e e e e e e e aeaeaeaetaaaeaaaeaterenerene 1
[ T <] YU UURURRRPRt 2
SOMETIMIES. ..ttt ettt ettt et e e ettt e e e e e e e aa bt b b et e e e e e e e e e s a bbbt e eeeee s e n bbb beeeeeesaabnnebeaeeeeeeesaaanraes 3
(0] 4T o PO PRSPPIt 4
AIWAYS. ... ettt e ettt e e e s et e e s e e e et b e e e ettt e e et eeee et teeeeaabaeeeantaeeaarteeeeataeeeaanteeeseanraeeeaareeeeanns 5
FHP4 (T)

Rinse poultry (for example: turkey or chicken) before cooking it?

N BV, .ttt s e s e e e e e e e e e e e e e e e e e e e e e e e e aaaeaaaeaaaaaeeeaeeeeterereterareatraraas 1
[ L] YU UUURURRRRPIE 2
SOMETIMIES. ..ttt ettt ettt ettt e e e ettt e e e e e e s aa bt bbbt et eeeeee s e bbbt e eeeee s e bbb beeeeeesaannbebateeeeeeeeananraee 3
(0] 7] o OO TP PPTRUPRPPUPPPRIN 4
AIWAYS. ...ttt ettt e e e ettt e e st e e e et b e e e e t—eeea——eeee et taeeeaatbeeeaataeeaatteeeeataeeeaanteeeseanteeeeaarreeeanes 5
FHP5 (T)

Eat eggs with runny yolks?

N VBT, ..ttt e e e e e e e e e e e e e e e e e e e e e e e et e e e e e e e e e aeaeeaaaaaeaeeterenarene 1
RATEIY. ettt ettt ettt e e at e e b e e e bt e b e e bt e s bt e e b e s bt e et e e s b e e nane e e neeeares 2
0] 0= T 4 LT TP PO PP UO PP PPPPPPPROt 3
(0] 1=] o O TSP PPPPRTOPPRRPP 4
AIWAYS. ...ttt ettt et e e e e e e e te e e e b e e e e e bae e e e a—aeee e ——aeeeatreeeaatateea—aeeeatteeeaataeeeeataeeesaarreeaans 5
FHP6 (T)

Wash your reusable grocery bags?

IN BV, ..ttt s e e e e e e e e e e e e e e e e e e e e e e e e e e aaaaaaeeaaaaaaaaaeaeeteeeeererarratraaaae 1
RATEIY. ettt ettt st e et e s ab e eh bt e he e e b et e b et e b et e he e e be e e be e e beeeabee e enreennes 2
0] 0 T= TSP P PPPPPPPPRPOPNE 3
(0] 7] o PR PPRUPRUPURRPRN 4
AIWAYS. ...ttt ettt ettt e e e ettt e e st e e e et e e e e e taeeeaaa—aeeeaatbaeeeaatbeeeaartaeeaattteeeatreeeaantreesaanraeeeaaraeeaanns 5
FHP7 (T)

Wash your hands with soap and water BEFORE preparing food?

IN BV, ..ttt s e e e e e e e e e e e e e e e e e e e e e e e aaaaaaaaaaeaaaaaaaeaeaeeteterereraaratrraans 1
12 [ 1SR 2
0] 0 T= T gL PP PP PPPPPPPTPROPRE 3
(0] 1Y o OO PRSPPI 4
AIWAYS. ...ttt ettt e e e et a e e e st e e e e ttee e e e baeeeaa—aeaeeattaeeeaabaeeeaaabaeeaattaeeeatbeeeaantaeeeaaraeeeaaraeeeanns 5
FHP10 (T)

Clean the surface you use to prepare foods on?

L=< PP PPPPPUPRPPPN: 1
12 [ 1SS 2
R0 0 T= T g LT TP PP P PP PPPPPPPRPRRRRE 3
(0] 7= o TP PPRUPRRPUPRRPPRRN 4
AIWAYS ..ottt ettt ettt e b e bt e bt e et e e s eh bt e e h bt e e a b e e h bt e ea b e e eht e e eaneeenteeeaee e b beeeareena 5
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FHP11 (T)

Wash fresh fruits and vegetables before consuming them?

IN BV ..ttt s e e e e e e e e e e e e e e e e e e e e e e e e e e aaaaaaaaaaaaaaaaaaeeeeetererertreatreaaas 1
[ 1< YU UURURRPIt 2
SOMETIMIES. ..ttt ettt ettt ettt e e e ettt e e e e e e ab bbbt e e e e eeeee s e bbe bt e e e e e s e abaebeeeeeesa e nnnebeeeeeeeeeeaaanraee 3
(0 =T o PP UPUPTPPRNt 4
AIWAYS. ...ttt et e e ettt e e e s et e e st e e e et b e e e e e ——e e e et eeee et taeeeaabteeeaaataeeeatteeeeatreeeaanteeeeeanreeeeaanreeeeanns 5
FHP15 (T)

Refrigerate leftover food within two hours of cooking?

N3V o TPPPUPPPOPP 1
2 [ U SPUUU P 2
SOMETIMIES. .ttt ettt et ettt e e e e ettt et e e e e e e s bbb et e e e e e e e e s s abbb e e e e e e e s e bbb beaeeeeseannbebnteeeeeeeeeaaanraes 3
(0] 7] o O OO PP PPRUPRUPUSRPPPRTN 4
AIWAYS. ... ettt ettt e e ettt e e st e e et b et e e e t—eeeaea—aeee et baeeeeatteeean—aeeeartteeeatreeeaantreeeeataeeeaanrreeeanns 5
FHP16 (T)

Refreeze food after it has already been completely defrosted?

N3V o TP TP PPUPPPPPP 1
R EIY .ttt h e e s bt e et e s bt e et e e s b e e ea bt e s beeeatbe e rae e beeeree s 2
SOMETIMIES. .ttt ettt et e ettt et e e ettt e e e e e e st bbbt eeeeeeee s s bbbt e eeeee s e bbb beaeeeeeeaanntbnteeeeeeeeeaanrres 3
(011 o PP PP PRUPUPROPRRTN 4
AIWAYS. ...ttt et e e ettt e e e sttt e e s tte e e et e e e e e t—eeeara—aeee et taeeeeabbeeeaan—aeeaattaaeeatreeeaataeeeearaeeeaarreeaanes 5
FHP17 (T)

Keep remaining leftover food after you have reheated it once?

N3V T TP UPPPPPPPPPPPPOPIRY 1
R EIY .ttt et h e bt e e bt ettt e bt e et e e s b e e ea bt e e beeeabbe e nee e e beeeree s 2
Y] 19 1=1 170 0 1= PSPPSR 3
(0] 1= o OO PP PPRUSRSPUSROPPRTN 4
AIWAYS. ...t ettt e ettt e e ettt e e e taa e e e st ae e e ettt e e e e ——eee e i ba—eaeatteee e —baeeaareeeeatteeeaatreeeeanrtaeeeaarreeaanns 5
FHP18 (T)

Put meat or poultry and fresh produce in the same shopping bag?

=3V o TP OO P PP PPPUPPPPPP 1
2T =] YRS 2
Y] 10 1=1 170 0 1= PP PR UPP PRI 3
(0] 1] o OO PR PPRUSRPUSRPPPRTN 4
AIWAYS. ...ttt e et e e et e e e ettt e e e rtta e e e s ta e e e et aeeeaa——eaeeabaeeaeatteeeaataaeeaabeeeatteeeaatbeeeeanataeeeaanreeaaans 5
FHP19 (T)

Put meat, poultry and seafood on the bottom shelf of your fridge, or in a special drawer?

NVttt ettt ettt e e e et e et e e e e bbb et e e e e e e e aann b e et e e e e e e n b b e e e e e e e e e rreneeeeeeeeeeeanrrnees 1
2T (=] 1RSSR 2
Y] 10 1=1 170 0 1= PRSPPI PP 3
(0] 1= o TP PRSPPSO 4
AIWAYS ..ttt ettt ettt et e s bt e e e e bt e s bt e e bt e e be e e be e e b ee e be e e b ee e beeesbeesabeeenneeens 5
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FHP20

Wash your hands with soap and water AFTER handling raw meat or raw fish?

IN BV, ..ttt e s e e e e e e e e e e e e e e e e e e e e e e e e e e e e aaaaaaaaaaaaaeaeeaeterererereataaaaas 1
[ 1< YU UURURPOE 2
SOMETIMIES. ..ttt ettt ettt ettt e e e e e bttt e e e e e e aab e b bttt e e e e e e e e s a bbbt e e e e e e s e nbbbbeeeeeesa e nnnebateeeeeeeeeaanraes 3
(0] 4T o PO PRSPPIt 4
AIWAYS. ... ettt e ettt e e e s et e e s e e e et b e e e ettt e e et eeee et teeeeaabaeeeantaeeaarteeeeataeeeaanteeeseanraeeeaareeeeanns 5
FHP21

Wash your hands with soap and water AFTER handling frozen breaded chicken products such as chicken nuggets,
strips or burgers?

N BV ...ttt s e s e e e e e s e e e e e e e e e e e e e e e e e e aeaaaaaaaaaeaeaeaeeeeeerererertreatraraat 1
[ L] YU UUUPURRRRPIt 2
0] 0 T= o gL PO PP PPPRPPPPRPROPNE 3
(0] 7] o O OO PP PPRUPROPUPRPPRN 4
AIWAYS. ...ttt et e e et e e e st e e e e et e e e et b e e e e t—eeeaa—aeee et teeeeaataeeeaa—aeeaatteeeeatteeeaanteeeseanreeeeaarreeaanes 5
FHP23

Closely follow the cooking instructions on food product packaging?

N VBT ...ttt s e s e e e e e e e e e e e e e e e e e e e e e e e e aeaaaeaaaaaeaeaaaeaeeeetererertreataaaaas 1
RATEIY. ettt sttt st e et e et sh et e bt e e b et e b et e b et e bt e e b et e ebe e e bt e eareeeeareennes 2
o] 0 T= o gL PP PP PP PPPPPPRPROPNE 3
(0] 7Y o O OO PPRUPRUPUPRRRPRN 4
AIWAYS. ...ttt e e ettt e e e e ta e e e st e e e e et e e e e e tae e e e a—aeeeattaeeeaataeeeaataeeeatbaeeeataeeeaantaeesearaeeeaaraeeeanes 5
FRG1

How often do you check the temperature inside your refrigerator?

N BVttt s e e e e e e e s e e e e e e e e e e e e e e e e e aaeaeaaaeaaaeaaaaaeaeeeeterereetaeataaraae 1
12 [ 1SS 2
0] 0 T= T g TS PP PP PP PPPPPPRRROPNE 3
(071 o PO PPRUPROPUPRPRN 4
AIWAYS. ettt ettt e b ettt e b e bt e bt e et e e s ea bt e Rt e e e h bt e h et e eh bt e eht e e saneeehae e e nee s bbeeeareena 5
FRG2 (T-FRG1)

To the best of your knowledge, what temperature should refrigerators be kept at?

(oY YT o d o = IR G PSRRI 1
BEtWEEN =2°C AN =17Cliiiiiiiiieiieitee ettt ettt ettt e e et e s et e e st e e et e e e e bt e e e s nneeeennbaeeeeans 2
BEIWEEN 0°C @N H2%Cliiiiniiiiiee ettt ettt ettt e e s sttt e e et e st e e e s bt e e e nbe e e s anbe e e e st baeeeenee 3
BEIWEEN +2°C @NAHACliiiiiiiiiee ettt ettt ettt e ettt e e e et e e e bttt e s aab b e e e sab et e e e nbe e e s hbteeenbreeeean 4
BEIWEEN +4°C @NA 46 Clururiiiiiiiie ettt ettt e e e ee e e e e e e e e e e et ataaeeeeeeeesataeaeeeeeeaantanbaeeaaeeeaeaanres 5
BEtWEEN +6°C @N0 #8°C.uuiiiiiiiiie e ittt e e e ee e e e e e e e e e e ataeeeeeeeeesabasaeeeeeesanbaaraeaaeeeeaeaanres 6
I don’t really have a good idea as to what the temperature should be kept at........cccceeeeveeinnnennennn. 9

PN: INFO 1A, 1B, 2A, 3, 4, 5, 6 ARE CLOSED ENDED QUESTIONS. PLEASE INCLUDE THE ANSWER CATEGORIES AND
ROTATE THEM. CHECK ONE.

INFO1A (T)

What is your MAIN source of information on food safety?

Newspapers, radio, TV or 0ther Media.......cccceiiiiiiiiiiiee e e 1
Product 1abels/Packaging........cueerieierieriererieste et ete ettt sttt et e st e be e saesneenaesaeetesnsensesaens 2
LT 0 0T =T o T PR SRROPRRS 3
L= =T =T ol TSRS 4
THE INTEINET ettt et e r et e 5
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g Yo [U I VAT o o) ' =1 Lo o RSSO 6
(G o Tol=] VR o] (<L J TSR TUPPPPRN 7
[ To [T ] R €TV a s T a g =] o SO U U RSP 8
ProVINCIal GOVEINMMENT.....ii it e e e e e e e e e e ettt r e e e e e e eeenaabaeeeeeaeeeeannnnsaeneas 9
Municipal Government (e.g. City Public Health Units) 10
Social media such as Facebook, Twitter, Pinterest, Instagram, etc............. 11
YouTube 12
2] o =TT SU TR 13
Cook books/recipes 14
Academics/health experts 15
Other (specify) 77
INFO1B (T)

And what type of information on food safety issues do you typically look for?

Safe f00d handliNg PraCtiCeS....cccuiiii e e e e e e e e tae e e e s naae e e s snaaeeens 1
Risks associated with different foods 2
oo Yo I Yo PR 3
Food-borne ilinesses (for example: Listeria, E-coli, etc.)........ccceeuveeneee. 4
(0] 4 =T o Ko T=Y o 1 1Y) O PSP 77
INFO2A (T)

What about when there is a recall due to a food-borne illness outbreak (e.g., an E. coli outbreak earlier in 2017 that
resulted in the recall of flour and flour-based products)? What is your MAIN source of information under these
circumstances?

Newspapers, radio, TV Or 0ther Medid........ccceviiiriiiriiee et 1
Product 1abels/PacKagiNg.......ceveuerierieriieieeieetete et ettt ettt s re sttt ea e enee e e besaesaee e enteeneeneens 2
V1LY 4 {1 Vo L3PPSR 3
Y= R o T= =T o [l T PP P PP UP TP PPTRUPPRPPPPRPRIOt 4
The internet/websites 5
Industry information.......... 6
Grocery stores......ccveeeeeees 7
(CTo )Y/ T a 0] 43 T=T o | ST PP PPUT P PPPRPPPPR 8

Social media such as Facebook, Twitter, Pinterest, Instagram, €tC........ccccverevevirvercerinnrevecveressvcnens. 9
YOUTUDE. ...ttt ettt ste et et st ste et eteebestesaeeseassenssrsssassessassassassasssesaessessesssnnsnsennsensessssessessesses L0

BlOGS. .t tutee ettt et sttt sttt et sttt st et eae s b et et st ebeae e bt e e ebeeebeeeabeesnnbeesareesareeenneeenseens L1
ACademiCS/NEaAIth EXPEITS......cieveeeecctee ettt ettt ettt ass et seasesete st besstesssbesetesenenssesnnnes 13
(01 d o 1T (o T=Tol | 72 USRS 77
INFO3

(ASK THOSE WHO ARE PREGNANT OR LIKELY TO BECOME PREGNANT)
As someone who is pregnant or likely to become pregnant, what is the MAIN source of information about food safety
that you rely on or would rely on, given your condition?

Newspapers, radio, TV or other media 1
Product labels/packaging.........cc..ccuuue.... 2
FaMIIY /EIENAS. .. ettt et e st e e e et e e s b e e eteeesbaeebeeesbaeeeseeessbeeseeesbaeenbeeeanseenars 3
YY) Y= =T o Vo <D URSPRPNE 4
BTN (e R =L AT (=L e KL = TR 5
INAUSEIY INFOIMAtION.c...ciiiiee ettt s e e e e b e eanees 6
(€T o ToT=T YA o] =TT TSP PPPPPPPTP RPN 7
(Lo )Y/ =T o T 0 1= o | SRR PURPRPN 8
Social media such as Facebook, Twitter, Pinterest, Instagram, €tC........c.cceceueirerveeeseereerinreee e evenas 9

YOUTUD .ottt st st see st st sbesbesbesassaesassasssanssessssessessesssssersesaessersesssssessssssnssnsessensesres 10
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51 =& USS 11
(01 o 1T £ 0Tl 17 TSP 77
INFO4

(ASK THOSE WHO HAVE COMPROMISED IMMUNITY AT Q.IMM)

As someone who has a compromised immune system, or cares for a person with a compromised immune system,
what is the MAIN source of information about food safety that you rely on given that you are dealing with this
medical condition?

Newspapers, radio, TV or 0ther Media........cceiiiieie it e e e eeare e e s e e e eanes 1
Product 1abelS/Patkaging......cueecviiierieecreeieteeetee ettt et eetee et e eetee e teeeeteeestaeeeteeentaeeeressareenares 2
FAMIIY/ETIENOS. ...vee ettt et et e et e e eteeebe e eeaaeeetbeeeaseeeaseeeseeentseeesseensbeeentesssnseennnes 3
Y] =T 1T o Tl < DS UUUU P 4
BTN =T AT AT L] o LT L =TT 5
oY [U I VAT o o] ' =1 4 o o SR 6
GIOCEIY STOMES.ciiiiiiiiiiiittttterrtrtietureaa b aba e aararas s sesssesesesssesesesesesesesesessseseseseeeeeeeeererenerens 7
[CTo )V =T a0 1= o 1 SO PP PP P PPPPP PSRN
Social media such as Facebook, Twitter, Pinterest, Instagram, etc

YOUTUDE. ..ottt ettt et st e be st sbeebesbeeteebeateensareassssensseseseesarsaesenes

BlOES .ttt ittt ettt ettt st e et st et st s e st et s beeeabee s

(014 a 1T (o 1-T o) Y ) OO OO PSSR PSUPRURPRUPRIIN
INFO5

(ASK SENIOR CITIZENS AGED 60+)
What is the MAIN source of information about food safety that you rely on for information specific to senior citizens?

Newspapers, radio, TV or 0ther Media.......c.cciiiiiiiiiiie e 1
Product 1abels/Packaging........cceeeeeierieiere ettt ettt sttt st eae et et sae et tenae e 2
Lo 0 0T A T=T T SO PTUPT PSRRI 3
L= o T=T =T ol TSRS 4
The internet/websites 5
Industry information....... 6
(€T o ToT=T Y AR] o =TT TP P PPPTPTT RPN 7
[CTe)V =T 0 1] o SO PP T PP P PP P P PR PPN 8
Social media such as Facebook, Twitter, Pinterest, Instagram, etC........cocvveveireenvevereeenecreee e 9
YOUTUDE ..ottt st st ettt et st sttt st ses s es et s eae et steaesses s et ese st sensenteseesan st stenensessesareas suesernnns 10
231 = OSSR 11
(01 d o 1T (o T=Tol 17 RPN 77

INFO6

(ASK PARENTS WITH CHILDREN 5 YEARS AND UNDER)

As someone with a child 5 years and under, what is the MAIN source of information about food safety that you rely on
for information specific to infants and very young children?

Newspapers, radio, TV or other media 1
Product labels/packaging.........cccccuu..... 2
FAMIY /ETIENOS. ..ttt e e e te e e eteeebe e e stbeestbeesaseessbeeesbeessbeessaeensbaaenbeeesabeenars 3
L= =T =T ol TSRS 4
R =R (e R =L AT =L e KX = SRR 5
INAUSERY INFOrMI@TION..cctiiiiiiiee et ettt b e s bt s be e sat e e s aeeeanee 6
(€T o ToT=T § VAR o =TT OO PP PPTP PPN 7
(Lo )Y/=T o T 0 = o | PSRRI 8
Social media such as Facebook, Twitter, Pinterest, Instagram, etC........cccoevevvverinriceccesesereieree e 9
YOUTUDE. ...ttt ettt et st et et et eteste e e e et aessasebestessssesbes st ateebe e senbessesensateatensssnssessesasestessnnas 10
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51 =& USS 11

(01 o 1T £ 0Tl 17 TSP 77

PSOI (T)

In your opinion, how effective are each of the following sources at providing you with information on safe food
handling?

PN: ROTATE SOI2A, SOI3A, AND SOI6A.

SOI2A (T) Detailed articles
SOI3A (T) Brochures
SOI6A (T) Social media (Facebook, Twitter, etc.)

NOL @t All EFfECHIVE...eiiei it s e e st e e s rabae e e sbee e s s eabaeessabeeeens 1
NOT VEIY EFf@CTIVE. .. e e e e e et e e e e e e e e et aeeeeeeeeesnbbeabeeaaaeseeennnens 2
SOMEWRNAT EffECHIVE. .. ittt st sb e st st e s be e bt e e sbeesares 3
RV TV (=Tt €Y/ TSRS 4
SOI2B (T)

(ASK IF: SOI2A EQ.3,4)

Which of the following would be the BEST place for these detailed articles? Would it be... (CHECK ONE)
TN @ MBWSPAPEI P ettt ettt ettt et e e bt e bt e e bt e e bt e s b bt e eabee s eabe e beeesabeebeeesabeeabeeesabeebeeeeneesbbeeeareenas 1
TN @ MNAGAZINE ...ttt sttt e st e et e e sate e s bt e e e bt e s be e e bt e s be e e bt e s beeebee s nbeeeabeeeenreeneas 2
ON @ WEDSTEE P ittt ettt sttt s bt e s b e b b e e e be e s b e e e be e s ba e e sabeesabeenaee s 3
SOI2C (T)

(ASK IF: SOI2B EQ.1,2,3)
Can you please tell me which [newspapers/magazines/websites]?
PN: OPEN ENDED. ALLOW SPACE FOR 3 RESPONSES.

SOI3B
(ASK IF: SOI3A.EQ.3,4)
Which of the following would be effective ways for you to receive or have access to brochures? Would it be...(SELECT

ALL THAT APPLY)

PN: ROTATE OPTIONS

From your health professional.........c..coiiiiiiiiie et 1
AL @ PRAIMIACY. « ettt ettt a e st e b et e h e e e b et e s ae e e bt e s abe e bee e s bt e s beeeeareena 2
IN @ 1ETAIl OF BIrOCEIY STOTE...ci ittt ettt e e e e e e e et e e e e ateeeesatreeesstaeessbeaeeesnsaeeeennnes 3
g IR =T o = 11 USSRt 4
A 1-800 NUMDbEr 10 Order themM.......oeiieiiee e e rre e et e e e aea e e e e nnes 5
A WEDSITE 1O OFUEN ..ceiee ettt ettt ettt et e s tesa s et et easstesaees bt et eaeste st snssestes st anssaesennsannns 10
A WEDSITE 10 FEAU ThEM...eeiiiiii e e e e e e e e e e e e e e e e aabbeeaeeeeeeeeennnrees 11
NONE Of TNE @DOVE.... ... et e e e e e e e e eera e e e e e e e e e tabaeeeeee e e e antansaeaeeeaeeennnnnns 8
TRU1 (T)

Who do you trust the MOST when it comes to providing you with information on food safety?
PN: ROTATE OPTIONS. SELECT ONLY ONE RESPONSE.

REEAIIEIS/BIOCEIS. ...c.veieeetee ettt ettt ettt et e et e e et e e e beesbe e e saaeeetbeesaseeesbeeesseestbeessaeensbaeenseessaseensrs 1
Canadian Governments (federal, provincial, municipal)........cccoureiiiieeiiiiiiieee e, 2
Consumer and other non-governmental GroUPS..........eevueiiiiiieriieeiiie ettt 3
Health experts and aCademiCs/SCIENTISTS. ......vvieirierieieriereettete ettt sbe e e saestesbeenseneens 4
Health professionals (dOCTOrS, NUISES)......cccuiiiciieeiieeiiieceeeeteeeetee st e ere e e e e s teeebe e s eaaeesaaeeereeenees 5
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DEMIN (T)
Now | have a few more questions to be used for statistical purposes only.

SHOP (T)

Approximately how often are you responsible for shopping for food in your household? Is it:

Every day Or @lmMOSt @VEIY day......ccoc ittt e e et e e e e e e et be e e e e e s e e aaaaeeeaaaaeeenas 1
1-3 HIMES @ WK ..ttt ettt et e e e s e st e e st st e s be e s sabeesabeeenaaeenn 2
ONCE OF tWICE @ MONTN...eiiiiiiiiiteieereere ettt sbe e st e s be e sbe e sabaesbeessabeesateeesaesnses 3
F i £V A T g TSI IR/ L o RS 4
LA == PP PPPRPTN 5
SHOP2 (T)

And approximately how often are you responsible for preparing the main meal in your household? Is it:
Every day or alMOSt BVEIY day........cccciiiiiiiiieeciiie et ereee e et e e eee e s e e e st e e e atae e esanraeeeatrreeeennes 1
1-3 HIMES @ WK .eteeiieeiieeetee ettt e b e b e e e e s be e st s be e sbe e s sabeenabeeenbeeenns 2
ONCE OF tWICE @ MONTN...eiiiiiiiitirieeeeere et sttt e st esbe e sbe e sbeesabeessaseessbeeeseeenses 3
F i VA T g TSI IR | PSPPSR 4
IN BV, ..ttt e e e e e e e e e e e e e e e e e e e e e e e e e e e et e e e e e aeaeaaeaaaaaaaeererenerene 5
SHOP3

And approximately how often are you responsible for preparing the main meal using the outdoor barbecue? Is it:
Every day or almMOSt BVEIY day........cccciiii et ctee e ceee et e e te e e e ste e e e e tb e e e e atae e esnnbaeeeentbreeeennes 1
1-3 MBS @ WK .tteeiteeiitectee et sttt sa e e b e e s b e e e be e s be e e be e sbe e ebe e s sabeenabeeenbaeenee 2
ONCE OF tWICE @ MONTN...eiiitiiiiiieiee ettt st s be e sbe e sbe e sabe e sbeesabeessabeesateeesaeenses 3
A TEW HiMES @ YA .ttt st e e bt e st e b e s bt e e b et e et e e be e e ne e e s b e e eanes 4
IN VBT, ..ttt e e e e e e e e e e e e e e e e e e e e e e e e e et et e aeaaeaaaaaeaaaaaaaeeterenarene 5
HST2 (T)

(ASK IF AGED 60+ @QAGE; PREGNANT WOMEN OR THOSE EXPECTING TO BECOME PREGNANT WITHIN THE NEXT
YEAR — CODE 1@Q PREG1 OR PREG2; OR INDIVIDUALS WITH COMPROMISED IMMUNE SYSTEMS CODE 1@QIMM)
Would you consider yourself to be at greater risk than average for complications from food poisoning?

YES, AEIINTERIY. . ettt st sb e st e s b e sat e s aee e 1
Y 177 =TT PP PPPTO PP UPPRRPP 2
1\ PP PO 3
HST2BN (T)

(ASK IF A PARENT OF A CHILD AGED 5 OR UNDER — CODE 1 @ Q. HH COMP 3)
Would you consider your child who is 5 years old or younger to be at greater risk than average for complications from
food poisoning?

YES, AEIINTEEIY. . ettt sttt e s esat e e saeeenee 1
Y 17 < =T PP P PO PPRTOPP PRI 2
1\ PO PP PPPP PP 3
HST3A (T)

(ASK IF: HST2 OR HST2B EQ.1,2)

WORDING IF A PARENT OF A CHILD AGED 5 OR UNDER - CODES 1-5 @ Q. HH COMP 2 AND PARENT NOT HIGH RISK:
Would you say you currently take precautions above and beyond what most people do to protect your child from food
poisoning?

WORDING IF A PARENT OF A CHILD AGED 5 OR UNDER - CODES 1 @ Q. HH COMP 3 AND PARENT IS HIGH RISK:
Would you say you currently take precautions above and beyond what most people do to protect yourself and your
child from food poisoning?
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WORDING IF NOT PARENT OF A CHILD AGED 5 OR UNDER @ Q. HH COMP 2 AND IS HIGH RISK:

Would you say you currently take precautions above and beyond what most people do to protect yourself from food

poisoning?

HST3A2 (T)

(ASK IF: HST3A.EQ.1)

What precautions do you take? CHECK ALL THAT APPLY.

CLOSED-ENDED QUESTION. PLEASE INCLUDE THE ANSWER CATEGORIES BELOW.

Wash fresh fruits and VEZETaDIES. ........eevi i

Wash reusable groCery Dags..... .o e

Clean surfaces where you prepare fOOd. ... e e e e e e

Defrost meat and POUIIY iN fridZE....ccccuvii i e e e et e e e tre e e eaeaeas

Use different cutting boards to avoid cross-contamination..........cccccveeeeeciveeeiciee s e

Avoid certain higher Fisk fOOAS......uiiiiiiee e e e e e e ae e e eaeees

(01 d o 1T (o T=Tol 17 TS USSR

HST 4

In the past year, have you experienced illness that you thought was due to the food you ate, that is food poisoning?
R (TP PP PP PP P PP PP PPPPT N

N\ TSP

HST 5

Which of the following comes closest to describing your understanding of food poisoning? Would you say that it is....
Food poisoning is a mild condition that resolves itself without medical treatment.......................

Food poisoning can be mild or severe, and can sometimes send people to the hospital...............

HST 6

To the best of your knowledge, where are most food poisoning cases contracted? Are they mostly contracted...

PN: ROTATE OPTIONS

F N YoYU Tl o Yo 3 o =T PUPPRPRROE
INn restaurants, take-0UL, OF Caf@EITAS..cuuiviiiiiiiiiiiiiiii ettt ee e e e e e e e aaaeeaee
YN A= aTo Y A = LAY TP RO
INEEINATIONAT TFAVEL...eetiiiiiee ettt ee et e e e e e ee e st beeeee e e e e s bbaaeeeeeeesessssssaesaesberaessessesaens

HST 7

And, to the best of your knowledge, what are most cases of food poisoning a result of?

Are they mostly a result of...

Unsafe food handling or cooking practices in the Kitchen........ccceeeieeececiiieieiie e
Things that occur before food reaches the kitchen (such as contamination in

CUltUre/harvesting/ PrOCESSING) ..ccveeereeireeiereeieeeeetreeeseeeesteeessesesteeessesesseseesesesseseesesessesesnsesensssessses

SOC MEDIA 1
Do you personally have an account with or use any of the following? CHECK ALL THAT APPLY.
PN: ROTATE OPTIONS.

[ [o1=] o Jo Lo | U SUPT USRI
T S =] TS
R (o1 LV o YT UPUPPRN
FIICKE ettt ettt e e ettt e e e e e et b e e e e e e e e e tabbeaaeeeeeeeeeaaatbaaeeeeeeaa bbb aeeaaeeaaantraraaaeaeeeaaeanarraees
[ L= T SRRSO P OSSPSR
LT =T = =] o DR PP
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K] 4 F= ool o - | S 7
None of the above (SKIP TO QEDUQC)..........ccoocciiiieiiiieecieee e e eitee e eeere e s tee e e stre e e ssaaesssnnneeeesnsareaeenns 8
SOC MEDIA 2

To what extent are you using social media (Facebook, Instagram, Twitter)? Would that be...

IN BV, ottt s e e e e e s e e e e e e e e e e e e e e e e e e e e e e aaaaaaaaaaaaaaaeaaeeerererereaaaaaaas 1
(0] o 1ol T 4 oo o1 d o PSPPI 2
ONCE @ WEEK ettt ettt ettt et b e st e s s ate e bt e e sateesbbeesaee e bt e e sabeebaeesabeesabbeenatees 3
SEVEIAl MBS @ WEEK .. .eieeiii ettt ettt st e st e st esbe e sabeesabeesateesnaeeane 4
[ 1Y PSSP 5
SOC MEDIA 3

(ASK IF: SOC MEDIA 2 EQ. 2,3,4,5)
In the past year have you shared or posted information about food safety on social media?

R (N 1
1o N 2
SOC MEDIA 3

(ASK IF: SOC MEDIA 2 EQ. 2,3,4,5)
Have you heard of the ‘Healthy Canadians’ Facebook page?

Y S ettt e e e e e e e e e e e e e e e e e e e e e e e e e e e e aaaaaeeeaaaeaeaatataaaaaeaeaaarerane 1
N\ TP PR OPPPP 2
EDUC (T)

What is the highest level of schooling that you have completed?

(G- To [ o] 1TSS USRR 1
SOME iGN SCNOON. ...t e e e s nnees 2
High School Diploma or @qUIVAIENT..........uiiiiie e e e e e e 3
Registered Apprenticeship or other trades certificate or diploma.........ccccceeeiviiieeiccie e, 4
College, CEGEP, or other non-university certificate or diploma..........ccceevveeiiiieee e, 5
University certificate or diploma below bachelor’'s [eVel..........c.oeeeiiiiiciiiecieeecee e 6
Yol Y] Lo T o [=T = = USSP 7
Post graduate degree above the bachelor’s [evel.........ooii i 8
[ =1 (=T e To 1 A o I T 1 T TS 9
INC20 (T)

Which of the following categories best describes your total household income? That is, the total income of
all persons in your household combined, before taxes?

UNEE S20,000... .. eeeeeeeeeeeeeee e et e e et e e eee e e s e teeeaaateseseaeeessasseeesaaseeesaeeeessaseessasseeesaeeseeessanreeeaans 1
$20,000 t0 just UNAer SA0,000........cc.cevuiieeeeeereeetieeteeeeeeteeeee e et eeteeteeeeeeesreesreeereesteeneesereenteereeareas 2
$40,000 t0 just UNAer S60,000...........cecuriieirieerieerieeteeeeeeteeeteeereeeteesteeeeeaesreeereestsesteenassereenreereeareas 3
$60,000 t0 just UNAEr $80,000........ccuuiirieieiieeeieeeee et eeteeeeeereeeee et e eteeeteeteereeereeereeeteesseeereeereenseeareas 4
$80,000 t0 just UNAer S100,000..........ccueeieereieeeeeeetteeeeeeeeeeeteeree et eeteeteeeeereeereeereesseeeseeeseenseeareas 5
$100,000 t0 just UNder S150,000........cccceierreerreiireeireereeeeieeereereeeseeereesseeseessesssesseesseesseeereesseenses 6
S150,000 AN @DOVE.....eeieeieeee ettt e et e e e e e e et e e e et e s e e e e aa——eeae—eesa e teeeaa—rreeaaaes 7
PrEfer NOT T0 @NSWET.....iiiiiiieie ettt e et e e e e rta e e e e e tae e e s bt e e e esbaeeesataeeeantseeesnsseeessnranaans 99
BORN

Where were you born? Were you...

2 To T T (N -] - o - TP 1
Not born in Canada, but have been living in Canada for less than 1 year.........ccccceeevvveecivee e, 2
Not born in Canada, but living in Canada for 1 year or more, but less than five years................... 3
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Not born in Canada, but living in Canada for 5 years or more, but less than 10 years.................... 4
Not born in Canada, but living in Canada for 10 years Or MOre........cccceeeeueeeeeivieeeeeireeeseeeeeserneeeens 5
Prefer NOT 10 @NSWEN ... ettt e e e e e e et be e e e e e e e e e abbbaeeeaaeeeeastaeeeeaaaeeesnnnnnsaeneas 99
ETHN

What ethnic or cultural group do you belong to? Do you consider yourself mainly...

(@71 4 =T =Y o VO USRS 1
French Canadian/Quebecois/ACATIaN. .......ocecuuveiiieiieeeeieeeeeeeeee ettt e e e s e eeeeesesssebrarreeseessenins 2
5T 1 o PSS 3
Y i or= Y o SR 4
(014 o] o T=T-1 o VPP 5
(01T Y = | IV g 1T o or- [ o O UUTRTR 6
(0111 =T TS URT 7
Eastern EUIOPEAN. ..., 8
1Y 1o o L= =Ty =T o o PSSP 9
Yo 101 o 1 4 1T Tor=1 o SRR 10
South Asian (such as from India, Pakistan, Bangladesh).........ccccccceeviiiiiriiiie e, 11
Southeast Asian (such as from Vietnam, Philippines, Myanmar).........ccccceeveeiviieenieescieesieesiee e 12
Y 1o BT T Y - o P PUPRRRROt 13
L L A AN - o 1S U PSSP PUUUU U IRE 14
[ =Y o Vol o VOO UUTUUR 15
NOIrth EUrope/SCandiNaVIan.......c.ccicueeeiieeiiieeeiee st eeteesteeestte e ereesbeesteesebeeebeesataesaseesbasensseesnnneenes 16
VAT L= o T LU T o] o 1T= 1 o PR 17
Y10 o T=T g T VT oY o T<T= o VOSSR 18
LT3 o\ T o 1= ST 19
AN 4 T=T o or= Y o 1S USSP 20
AUSTFAlIAN/NEW ZEAIANAET........cccveiereeeeee ettt ettt eeee e et e eeteeeeteeeeteeeeteeebeeeseeebesensseessseeenes 21
o LU L YV 4 Tor= o VU UUTR 22
T o VUSRS 23
[ Yoy ol £ =Yg Vo =T oSSR 24
(0] 4 o 1T (o T=Tol | 1Y) ISR 77
[ gy (=T G o To 1 A o I [0 1T OO TSP 99
LANG

What language do you speak primarily at home?

[ oY= 11 T SPU SRt 1
=T ool DRSSPSRt 2
B =122 Lo U 3
1Y =T a Vo - T o 1o PSPPSR 4
(O 01 (0T 1Y =TS PP UPSPPPR 5
PUN A ¢ttt b e et b et e r e s e e raeesareeeneas 6
[ 1oV PR RUPPTRONt 7
L1870 O SRS USPt 8
7= Lo L1 SRS 9
Y= o1 [T SRR USRSt 10
Y o F= T T o TSR 11
(1 =1 T2 o DU RRUUPPUPRPRTRRROURRNE 12
(01 To] 1T PR PUPPTR 13
(0140 T T £ o T=T o) Y ) OO OO SRR UOPRTSRRTRRN 77
Ly (=T o To A o I T 1S VT PSPPSRt 99
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THNK (T)

This concludes our survey. Thank you very much for participating in this study. You may now close this window.
End of Interview

(@70] 9 o] 114 o] o NS UURR 1D

QFIL (T)

ASK IF: ISEMPTY (QEND)

We regret but your responses have shown that you are in a group that is already completed. Thank you for
taking the time to assist us in our data collection.

THNK2 (T)

ASK IF: ISEMPTY (QEND)

We regret but your responses have shown that you are ineligible to participate in this survey. Thank you
for your time.
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