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 \What does Hispanic culture value?

e What would draw consumers’
attention?

* How could we motivate Hispanic

consumers to make positive changes
In food handling behaviors?
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Other FSIS Outreach

e Spanish-speaking staff members on
USDA’s Meat and Poultry Hotline.

* Increase translation of publications into
Spanish, including dedicated Web area.

« Collaborate with other organizations.

e Radio PSAs with Hispanic Radio Network;
disseminate to key markets.

 Distribute Spanish Fight BAC!® video
PSA.



Publications Translated
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Publications Translated
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 Hispanics do not view food
safety as an important issue.

—Language
—Demographics
—Partnerships




« Both a barrier and opportunity for
communication.

e Spanish-language program—trust and
credibility, affecting changes in
behavior and buying habits—key to
social marketing.

e Transcreation—originally developing
products, services and tools in Spanish
to capture the attributes of the culture.




Demographics

« Geographic concentrations

—3 out of 4 live In California, Texas,
New York, Florida, lllinois, Arizona,
or New Jersey.

—30% Increase in Arkansas,
Georgia, and North Carolina.



e Critical for reaching consumers

 Potential partners
— Grocery Stores
— Restaurants
— Healthcare Providers
— Community-Based Organizations
— Hispanic and Latino Organizations
— Media Outlets
— Transportation Providers



e Fostering and partnering with
community-based organizations
(CBOs) to reach Hispanic
consumers Is critical.



Consumer Patterns
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Publication Preferences
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The “Why” Message

Why Food Safety Is Important

don’t cook
to a safe
rature, you
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Why Food Safety Is Important




The “Why” Brochure
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The “Why” Brochure
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The “Why” Brochure
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Guatiro pasos que le
pueden salvar la vida
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More Information
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More Information

In Spanish

USDA Meat and Poultry
or help in Spanish and
at 1-888-MPHotline

4-6854)
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