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Abstract: Food health safety has always been an important element for consumers. 

Enterprises in the food sector want to meet customer expectations and the 

requirements set out in national and international legislation and implement a variety of 

tools, methods, or techniques in their organizations. Increasing health safety and even 

improving the quality of produced food is possible through properly planned training of 

employees. This training should be tailored to the capabilities and needs of both 

employees and the enterprise. Nowadays, with the era of the COVID -19 pandemic, 

training in food safety becomes of particular importance, as the production of safe food 

is a basic objective to be taken into account by all employees. Under these 

circumstances, it seems appropriate to carry out additional training in the prevention of 

the spread of COVID-19 in the context of the health safety of the produced food. The 

aim of the present paper is to examine the subjective assessment of food employees 

regarding the amount and quality of food safety training in the COVID-19 pandemic. 

The research is a pilot study conducted at the turn of December 2020. 
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1. INTRODUCTION 

Whether a company succeeds depends to a large extent on its employees, their 

training, level of competence, and capability of creative thinking. It was P.F. Drucker 

(1964) who emphasized the importance of four classic management functions, 

especially personal development, noting that it should be given priority in every 

organization. Science points to the relationship between these problems and factors 

such as education, training, and staff development. According to Zbiegień-Maciąg 

(1996), employee development means improvement, i.e. promoting entrepreneurship, 

innovativeness, identification with the enterprise, or broadening intellectual horizons, 

but also the acquisition of values, culture, and a person’s own initiative. 

Stankiewicz-Mróz (2007) noted that an important tool for employee development is 

training, i.e. a planned process of learning, with its aim being to develop the 

competencies needed to perform both current tasks and those planned in the future. 
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Kopertyńska (1991) treats training as teaching employees (through their participation 

in various courses) the technical methods to perform activities at their workstations. 

Pocztowski (1998) formulated his views in a similar way by emphasizing that vocational 

training means any intentional and structured activities of the enterprise aimed at 

deepening or broadening individual elements of the work potential and at the 

development of new skills in employees as a response to the current and future needs 

of the enterprise. 

However, as emphasized by M. Juchnowicz and T. Rostowski (2002), the involvement 

of five entities (termed the training quintet) is necessary for the training to produce the 

expected results:  

 senior managers, preparing the organizational strategy, training strategy, and project 

budget,  

 line manager, who identifies training needs in the subordinate unit and participates 

in the evaluation of training results,  

 training manager, who reviews the training needs and chooses the institution or 

people to carry out the training and controls the training as a whole,  

 coach, who prepares and conducts the training program,  

 employees undergoing training: reporting development needs and evaluating 

training effectiveness.  

It is important to treat training as a process consisting of certain stages, from the 

identification of training needs to the improvement of training while taking into account 

the needs of employees and the organization. The concept presented by R.W. Griffin 

(2004) is schematically presented in Fig. 1. 

 

 
Fig. 1. Training process in the organization  

Source: (Griffin, 2004) 
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Each of the elements shown in Fig. 1 is extremely important. However, special attention 

should be paid to the choice of training methods. Okoń (2004) argues that training 

methods were systematized neither in teaching nor psychological sciences. However, 

this researcher proposed one of the easiest methods of dividing them by distinguishing 

between involuntary and intentional learning, and, using another division, learning in 

parts and as a whole. Furthermore, Piwowar-Sulej (2019) notes that there are many 

divisions of training methods, but the most basic division is into on-the-job and off-the-

job methods. These concepts were discussed in more detail by Sokół (2002), who 

emphasized that on-the-job training consists in transferring the necessary knowledge, 

developing skills and behaviors needed for specific jobs occupied by employees. This 

type of training allows for the acquisition of skills that the employee can use while 

performing their duties. This type of training is also called work-based training. The 

method is undoubtedly particularly useful for new employees. However, it is also used 

in the case of people already employed to retrain them or modify their job description if 

needed. Examples of such training include (Czerniachowicz, 2010; Dziuba and Ingaldi, 

2017): 

 vocational training, 

 assistantship, 

 replacement, 

 multilateral leadership, 

 instructions, 

 quality circle, 

 learning centre. 

With regard to off-the-job training (performed outside the workplace, in isolation from 

work), their essential feature is that the practical use of knowledge and contents is only 

made after a given training. Examples of such initiatives include (Czerniachowicz, 2010; 

Rosak-Szyrocka and Abbase, 2020; Kielesińska and Pristavka, 2019): 

 seminars,  

 lectures,  

 conferences, 

 case studies, 

 planning games, 

 role-playing, 

 simulations.  

When choosing a training method (on-the-job or off-the-job), it is important to remember 

to see both their advantages and disadvantages (see Fig. 2). 
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Fig. 2. Training process in the organization  

Source: (own study based on Czerniachowicz, 2010) 

 

The contents shown in Fig. 2 should certainly be taken into account in the food sector 

by the managers who make decisions on employee training in enterprises of the sector. 

This issue has already been emphasized by such authors as Acikel et al. (2008), Bolton 

et al. (2008), Capunzo et al. (2005), and Cenci-Goga et al. (2005), who argued that the 

participation of food sector employees in training contributes to the improvement of their 

qualifications, including personal hygiene. Staff training should be carried out according 

to a strict timetable. Furthermore, as stressed by Medeiros et al. (2011) their contents 

should include food quality, personal hygiene, the basics of microbiology, and the 

training itself should comply with international guidelines and standards used in the food 

industry. Each training should have a clearly specified purpose, program, and scope, 

and follow a specific scheme to assess its usefulness and effectiveness (Klimecka-

Tatar and Ingaldi, 2020). 

 

2. FOOD SAFETY TRAINING DURING THE COVID-19 PANDEMIC 

With the COVID-19 pandemic, the effective operation of the food supply chain is a 

fundamental objective for all parties involved, as it is essential to maintain both 

consumer trust and their confidence in the safety and availability of food (COVID-19 i 

bezpieczeństwo żywności – wytyczne dla przedsiębiorstw sektora spożywczego). 

According to the latest WHO reports (Coronavirus disease 2019 (COVID-19) Situation 

Report) and based on currently available evidence it can be concluded that COVID-19 

transmission occurs primarily during close contact with other people: the virus can be 
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transmitted directly from person to person if a person infected with COVID-19 coughs 

or sneezes and emits droplets that penetrate the nose, mouth or eyes of another 

person. Therefore, the transmission is possible via infection carriers, i.e. from human 

to human (Liu et al., 2020; World Health Organization. Report of the WHO- China Joint 

Mission on Coronavirus Disease 2019). However, it should be noted that COVID-19 

infection via food or its packaging is highly unlikely. To date, there is no scientific 

evidence to suggest that respiratory disease viruses, including COVID-19, are 

transmitted through food or food packaging. Researchers claim that coronaviruses 

cannot multiply in food. To do this, they need a host (an animal or a human). 

Nevertheless, attention should be paid to the results of the most recent research which 

evaluated the survival of COVID-19 on different surfaces. It was demonstrated that 

coronavirus can survive up to 72 hours on plastic or stainless steel surfaces, up to 4 

hours on copper and up to 24 hours on cardboard surfaces. However, it must be taken 

into account that these analyses were carried out under laboratory conditions (by 

controlling relative humidity and temperature) and therefore care should be taken to 

interpret these results in a real environment (van Doremalen et al., 2020; Kis et al., 

2020). In the context of the results of all these studies, it should be stressed that it is 

extremely important for the food industry to improve the personal hygiene regime, but 

also, perhaps most importantly, to carry out training courses that promote food hygiene 

rules in order to eliminate or reduce the risk of contamination of the food surface or its 

packaging with a virus transmitted by employees. Food safety management systems 

(FSMS) come to support these initiatives in the food industry, implemented according 

to the principles of Hazard Analysis and Critical Control Points (HACCP) to manage 

risks to food safety and prevent food contamination. These systems are implemented 

using prerequisite programmes that consist of good hygiene practices, cleaning, 

disinfection, delimitation of production zones, control of suppliers, storage, distribution 

and transport, staff hygiene and staff ability to work, and thus all the basic conditions 

and activities needed to maintain a hygienic food processing environment.  

In this context, the management of each food enterprise plays an extraordinary role. 

The most important tasks of the representatives of this level include (Szkiel, 2013): 

 identification of the necessary competences of staff whose activities have the 

greatest impact on food safety, 

 organization of training or taking other measures to ensure that staff has the 

necessary competences mentioned in the previous item, 

 ensuring that staff responsible for monitoring and corrective actions within the food 

safety management system is systematically trained, 

 emphasizing that staff is aware of the nature and importance of their individual 

actions in ensuring food safety, 

 care for effective communication, understood by all personnel whose actions have 

an effect on food safety,  

 ensuring adequate training records. 

The measures discussed must include, in particular, training of each worker who comes 

into direct contact with food at each stage of food processing, production, and marketing 

chains. Training in times of a pandemic should be treated in a special way: it should be 

properly planned and prepared, bearing in mind that, according to the principle of 

continuous development, the improvement must include not only new employees but 

also those already employed. It should also be remembered that training is a continuous 
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process, whereas formal instruction and management of this process significantly 

improves its effectiveness. If the training programme is well-thought-out and properly 

implemented, it will benefit both the organization and its employees and, above all, 

consumers (Ingaldi and Klimecka-Tatar, 2020; Baryshnikova et al., 2020). 

 

3. METHODS AND AIM OF THE STUDY  

As demonstrated by the studies presented in the previous part of this study, published 

by both Polish and foreign authors, the health safety of the produced food is a key 

factor. This is confirmed by the content of the current legislation, as it includes all the 

requirements and procedures necessary to ensure the proper quality of food and 

nutrition. According to the current law in force both in Poland and in the European 

Union, food that is dangerous to health even to the lowest level is not allowed for 

consumption. It should be remembered that taking care of quality and, above all, food 

safety requires careful control and, importantly, self-control of employees. Such actions 

are only effective if an appropriate training program in this area is developed and 

implemented. This means, first and foremost, the focus on ensuring adequate 

conditions for the production of food of the expected quality and an appropriate level of 

safety for the consumer. When planning the scope of topics learned during training, it 

is also important to take into account the aspect of constant awareness of specific risks 

and, if they occur, the rules of conduct.  

Currently, the COVID-19 pandemic is such a threat. Therefore, the combination of the 

pandemic with employee training concerning the safety of the food they produce is a 

very important topic that represents a research gap. The employee perspective 

provided by the assessment of training conducted during the pandemic by individual 

employees seems to be extremely important. The aim of the present paper was 

therefore to examine the subjective assessment of food employees regarding the 

number and quality of food safety training in the COVID-19 pandemic. The research is 

a pilot research and represents a case study. 

  

4. RESULTS 

The empirical research was carried out by means of a questionnaire interview using a 

five-stage Likert scale. The reason for this choice was to refer to the opinion by Kubik 

(2014), who argued that the questionnaires are designed to collect opinions and 

information on the effect of training on the work performed. The questionnaires can be 

used to collect feedback following the training, to collect data to assess the contents of 

the training programme, or to examine the effect of the training on the work in the 

enterprise. 

The survey was carried out at the turn of December 2020 among the employees of 

enterprises that produce food in the Lower Silesia Voivodeship. The survey was 

attended by 28 people from various industries. Catering activities were the most 

frequent (75%), followed by entities involved in the processing of fruit and vegetables 

and other foodstuffs (11% each), whereas 3% were representatives of the meat 

processing industry. The results are presented graphically in Fig. 3. 
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Fig. 3. Respondents by industry  

Source: own study 

 

Of the 28 people who filled out the questionnaire correctly, women were the most 

represented group (57.1%). Furthermore, taking into account the level of education of 

employees, it should be noted that the largest group were people with secondary 

education (67.9%), while in terms of age, the largest group were employees under 25 

years of age (85.7%). 

 

Table 1 

Characteristics of the social structure of respondents 

Sex Percentage [%] 

Woman 57.1 

Man 42.9 

Age (years) Percentage [%] 

Under 25 85.7 

25-29 10.7 

30-34 0 

35-39 3.6 

40-45 0 

Over 46 0 

Education Percentage [%] 

primary    0 

vocational 0 

secondary     67.9 

higher  32.1 

Job seniority (years) Percentage [%] 

Up to a year 53.6 

Over a year up to five years 46.4 

Over five years up to ten years 0 

Over ten years 0 

Source: own study 

 

Analysis of the data on job seniority presented in Tab. 1 reveals that an insignificant 

majority of people had worked in the enterprises for less than a year (53.6%). Other 

respondents worked from one year up to five years. It can therefore be assumed that 

employees with such job seniority should have extensive knowledge of the health and 

Meat 
processing

3%
Processing of 

fruit and 
vegetables

11%

Catering 
activities

75%

Processing of 
other foodstuffs

11%
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safety of food production. Nevertheless, in times of a pandemic, training in this field is 

much needed, if not essential, for all age groups, regardless of how long employees 

have been working in the enterprise. 

In the first place, the respondents were asked whether their enterprise provides 

employees with an increased level of knowledge about the safety of the produced food. 

The distribution of the answers is presented in Fig. 4. 

 

 
Fig. 4. Distribution of the respondents' answers to the question of ensuring that employees 

raise their level of knowledge about the safety of the food they produce  

Source: own study 

 

The data presented in Figure 4 show that only 14.3% of the employees are directed to 

special training in food safety, whereas 17.9% participate in training on this subject, but 

this is not a one-issue training. Interestingly, as indicated by 78.6% of the respondents, 

training in food safety is carried out using the on-the-job system by other trained 

employees in the enterprise. 

In the next question, the employees were asked what type of training was organized in 

their enterprise to train workers in the health safety of the food they produce. The 

answers collected are illustrated in the chart presented in Fig. 5. 

 

 
Fig. 5. Type of training organized in the enterprise to train employees in the health safety of 

the food they produce 

Source: own study 

0% 20% 40% 60% 80%

Yes, we provide dedicated training courses
conducted only for our enterprise's employees

(on-line or at our headquarters)

Yes, the enterprise directs employees to public
training

The enterprise's employees train each other
(senior employees pass on their knowledge to

the others)

It is the employee's duty to raise his or her own
knowledge at training courses

Couching
4%

Group 
exercises

19%

Lectures
65%

Workshops
12%
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As results from the data presented in Fig. 5, in order to train employees in terms of 

taking care of the safety of the food they produce, lectures are most often organized 

(70%), followed by group exercises (16%), then workshops (11%), while coaching is 

the least frequent form of training in food safety. 

In view of the COVID-19 pandemic, the questionnaire asked the respondents to answer 

the question of whether training in the health safety of produced food taking into account 

the current epidemic situation was conducted in their enterprises, (either at the 

enterprise's headquarters or on-line). The answers are presented in Fig. 6. 

 

 
Fig. 6. Number of training courses (either in the enterprise’s headquarters or on-line) on the 

health safety of produced food after the COVID-19 pandemic was declared (March 2020)  

Source: own study 

 

As shown in Figure 6, the respondents indicated that as much as 46.4% of enterprises 

did not organize food safety training after the pandemic was declared. Only 28.6% of 

the enterprises organized additional special training concerning the pandemic in the 

context of health safety of produced food. Furthermore, 17.9% of the respondents 

stated that the training courses were held according to the schedule, at the same 

frequency as before the outbreak of the pandemic. It is worrying that despite the 

pandemic, training in this area was less frequent or much less frequent (3.6% each). 

The last issue raised in the survey was the staff assessment of the latest food safety 

training provided. The results based on the answers are presented in Fig. 7. 
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There was no 
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Fig. 7. Assessment of food safety training by employees 

Source: own study 

 

Analysis of the distribution of the answers presented in Fig. 7 reveals that in the opinion 

of the respondents, the training results in an increase in awareness of the need to follow 

procedures that increase the health safety of the produced food, increase the 

effectiveness of employees in solving related problems, their greater involvement in the 

health safety of the produced food, increase their competence and their development 

in terms of taking care of the health safety of the produced food. Undoubtedly, these 

training courses also translate into minimizing the likelihood of hazards. Furthermore, 

the research shows that, according to the employees, the training does not result in an 

increased awareness of customers' expectations in this area. 

 

5. CONCLUSIONS 

With an efficient food control system, the food industry, both Polish and global, is 

constantly subject to processes of evolution and improvement. This is a particularly 

important aspect during the current pandemic, as food should be free of any hazards. 

0 2 4 6 8 10 12 14 16 18

Increased awareness of the need to comply with the procedures
concerning health safety of the food produced

Increased effectiveness of employees in solving health safety
problems concerning the food produced.

Increased involvement of employees in the health safety of the food
produced.

Increased competence of employees and their development in the
field of health safety of the food produced.

Minimized likelihood of hazards arising in the area of health safety
of the food produced.

Improved the health safety of the goods produced.

Increased awareness of employees concerning customers'
expectations.

Yes

Rather yes

Neither yes nor no, it depends

Rather no

No
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In their elimination, training is of great importance. Staff training and improvement 

programmes should always be adapted to the circumstances in the enterprise. The 

managers in food enterprises should constantly verify that their training and 

development activities are delivering the results expected as this leads to the 

improvement in consumer safety. Nowadays, the pandemic has changed the reality of 

life in many areas, including food safety training. Particular care should be taken that 

food employees are prepared for the changes that will take place in enterprises during 

and after the COVID-19 pandemic. It is necessary to teach them how to act in different 

situations, especially when symptoms of the disease appear. It is necessary to develop 

procedures in situations where employees become ill. In the circumstances of a 

pandemic, managers should ensure that food safety standards are respected through, 

among other things, training, as only people who know what food safety and quality are 

can be aware of the importance of these factors and can be involved in their promotion 

in the enterprise. The new circumstances surrounding the COVID-19 virus mean that 

risks must be minimized. An integral part of the new reality should therefore be the 

training which will not only improve employees' skills and competencies but will also 

change their attitudes and awareness of food safety. Therefore, training objectives 

should result from both the company's strategy and the identified gap in the desired and 

existing competence profiles of individual employees in the area of food safety. Training 

should take into account different contexts, heterogeneous groups of participants, and 

their different skills, as the participants usually differ in terms of age, work experience, 

qualifications, education, or skills, as presented in the research described in the present 

paper. 
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