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The Psychology of Behavior









They have to 
know why.







In the Beginning
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Challenges

Technology 
Aversion

Poor 
Communication

Low Knowledge of 
Risks No Accountability



• Average of 5.00 minutes to record 
temperatures 
• 14 time points taken between 11 

employees
• Observations:
• Time points often missed
• Inaccurate temperatures recorded
• Improper sanitization of 

thermometers
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Phase 2
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Preliminary Results
Improved Food 

Safety Awareness

Improved Food 
Quality

Easy to use

Takes no additional 
time

Daily Reporting Makes 
Managing Easier

No paper logs = Less 
To Keep Track Of


