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Desktop dining survey: 2011 results, executive summary. American Dietetic Association and ConAgra Foods. Home Food Safety at www.homefoodsafety.org. 


IMPLICATION FOR EXTENSION: 
Both OCES employees and clientele eat at work, often at their desk. This follows the national trend where 62% of respondents ate lunch and 50% snacked at their desks. However, food safety practices were often not followed, increasing the risk for foodborne illness. 
Based on the report suggested strategies include: 
· Encourage everyone to wash their hands prior to eating, no matter where the food consumption will occur. 

· Recommend desk surfaces be cleaned before and after eating.

· Invest in an office refrigerator, provide information on how to safely pack a sack lunch and/or provide information on what foods can be kept at room temperature until meal time. 

· Establish a schedule to regularly clean office refrigerators.

· Focus programming on those 18-24 years-old since this is the group that eats at their desk the most often.

· Information on this issue could be combined with education provided on healthful snacking, lunches or weight maintenance. 
The Study Design:  
A home food safety survey was conducted in April 2011 for the American Dietetic Association and ConAgra Foods as an online survey of a random sample of 2,191 full-time employees who work at a desk. Both men and women were included. The sample was designed to match U.S. population demographics. 

Results:

The amount of desktop cleaning has declined since 2003 but 83 percent of respondents still report typically eating both meals and snacks at their desks. Lunch was the most common eating occasion (62%) followed by snacking (50%) and then breakfast (27%). The most common reason given for desktop dining was to save both time and money (46%). 

The survey found cleaning was not a priority for those who eat at their desks. Only half always washed their hands before eating lunch (a two percent increase since the previous survey in 2003). Thirty percent reported they washed hands before eating lunch at work most of the time. Seven percent never or rarely washed hands. 

Cleaning surfaces was not commonly done either. Only 36% reported surfaces were cleaned weekly, 64% cleaned only once a month or less. Men were less likely to clean surfaces than women. 
The office refrigerator was less likely to be cleaned than other surfaces. Only 23% of refrigerators were cleaned weekly and 40% of respondents did not know if it was cleaned or rarely or never did so. 

Whether or not office refrigerator space was available, 59% of respondents said they have left lunches containing foods that require refrigeration at room temperature for three hours or more. Females were more likely than males to refrigerate their lunch. 

Those 18-24 years of age were most likely to bring lunch from home and eat it at their desk (64%) followed by those 25-34 years of age (60%). 
Conclusion:

Unsafe food handling practices increase the risk of foodborne illness, lost productivity and higher medical expenses for both the employee and the employer. This survey revealed unsafe practices common in offices across the United States. Included were two of the key components of the FightBac! campaign which recommends that all surfaces (including hands) touching food should be clean to limit the possibility of cross contamination and cold foods should be kept cold (at or below 40oF).






