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48 MILLION
cases of foodborne illness each year

(CDC, 2020)



Have you taken a home economics class?
What did you learn?

TYPE IN THE CHAT!



BACKGROUND

● High School Teacher

○ Bachelor’s of Science - Applied Business and 
Information Technology

● Career and Technical Education (Culinary 1)

○ Project - engaging resource for food safety education
○ Problem 

● Target Audience 

○ High School Students (14-18 years old)



Majowicz et al. (2015)

Lack of food safety 
knowledge among 

high schoolers

Shearer et al. (2014)

Benefits of food 
safety education at 

the high school level

Diplock et al. (2019)
ServSafe

Specific food safety 
education needs

U.S. Food and Drug 
Administration (2014)

Career connection 
(restaurant and 

foodservice industry)

LITERATURE REVIEW



LITERATURE REVIEW

Mayer (2014)

Motivation in 
Multimedia Learning

Malamed (2015)

Visual Design

Keller (1987)

ARCS model
(attention, relevance, 

confidence, satisfaction)



PURPOSE STATEMENT
The purpose of this usability study was to evaluate the format, 
ease-of-use, and content of an online food safety module for 

high school students at a public school in Maui.



How do culinary students perceive the 
format of the online module?

(think-aloud, post-survey)

1

RESEARCH QUESTIONS

How easy or difficult is it for culinary 
students to navigate the online module?

(task-based scenarios, post-survey)

2

How do culinary students feel about the 
usefulness of content included in the 
online module? 

(interview questions, post-survey)

3



INITIAL CONTENT MAP



INITIAL WIREFRAME



HOMEPAGE (ITERATION 1)



PROJECT DESIGN

PHOTOS

Unsplash, Pexels

CONTENT

Foundations of Restaurant 
Management and Culinary 
Arts (National Restaurant 

Association, 2014)

Centers for Disease Control 
and Prevention

United States Food and Drug 
Administration 

MODELS/METHODS

ARCS Model (Keller, 1987)
Malamed (2014)

Mayer (2015)

SOFTWARE

Google Sites
Google Workspace

(Slides, Forms)

https://docs.google.com/file/d/1j3F9I3RvpZpkKkANKie2dyUD8nWMRkft/preview
https://docs.google.com/file/d/1j3F9I3RvpZpkKkANKie2dyUD8nWMRkft/preview


WEBSITE FEATURES



DATA COLLECTION

USABILITY 
STUDY

Email, text message, 
face-to-face

RECRUITMENT

Usability Protocol 
(Krug, 2010)

CONSENT FORM & 
PRELIMINARY 
QUESTIONNAIRE

Google Forms

POST-SURVEY

Google Forms



DEMOGRAPHICS

15 TOTAL 
PARTICIPANTS

AGE

GENDER

8 Female 7 Male

53% 47%

NUMBER PERCENT

18-20 1 7%

21-23 5 33%

24-26 4 27%

30+ 5 33%



USABILITY STUDY
One-on-one via Google Meet

5 PARTICIPANTS

ITERATION 1

5 PARTICIPANTS

ITERATION 3

ITERATION 2

5 PARTICIPANTS

Interview questions, think-aloud, 4 task-based scenarios, post-survey



TASK 1
Handwashing

Iteration 1 Iteration 2 Iteration 3



TASK 2
Forms of Contamination

Iteration 1 Iteration 2 Iteration 3



TASK 3
Receiving Guidelines

Iteration 1 Iteration 2 Iteration 3



Iteration 1 Iteration 2 Iteration 3

TASK 4
Cleaning and Sanitizing



PRELIMINARY QUESTIONNAIRE



POST-SURVEY
RQ 1 - Format



POST-SURVEY
RQ 1 - Format



DATA
RQ 2 - Navigation



POST-SURVEY
RQ 2 - Navigation



PARTICIPANT COMMENTS
RQ 3 - Content Usefulness

“I would use this for 
training in the restaurants 
for employees.”

“I think that 
everything was very 
useful and served a 
purpose relating to 
food safety.”

“I would use it as a 
resource in my classes.”

“... everything I saw 
was relevant and 
straight to the 
point.”



DISCUSSION

● Lessons Learned 
○ Process

○ Purpose statement and research questions (format, ease-of-use, content)

● Future Development
○ Feedback from high school students 

○ Add information (Workplace safety, COVID, more detail)

 



Q&A

CREDITS: This presentation template was created by Slidesgo, 
including icons by Flaticon, and infographics & images by 
Freepik


