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Overview

® Introduction

® 1 - Environmental Noise - Danielle

® 2 - Language / Communication - Anderson
® 3 - Age / Generational - Wandercy

® 4 - Cultural - Wandercy

® 5 - Emotional - Wandercy

® Conclusion
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Introduction

® Flight Foods Ltd — 40 people — mixed
age — multilingual — chaos!

® Five types of problem:

® Environmental Noise

O Environmental 0 Language /

® Language / Communication Noi T
oise Communication/
® Age / Generational Fliaht Foods Lid Body Language
Ignt Fo0ds Lta.

® Cultural (standards and practices)

® Emotional

® Communication Models of Shannon
and Weaver, Berlo, and Schramm

: O Cultural
Recommendations Generational (standards and practices)

O Age/

O Emotional



1 - Environmental Noise Barrier

® Old machines generate noise.

® Noise makes communication difficult.

® It increases errors and poses risks to food safety.

“ High noise levels can reduce employees’ ability to receive important
information and respond correctly”.(HSE, 2024)



Information
Source

Gary
(Factory Manager)

Provides food hygiene
and production
instructions.

A\ N

Transmitter
(Encoder)

Verbal

communication

Gary gives spoken
instructions.

Signal

Message

Channel

Workplace
communication

Face-to-face
communication on
the factory floor.

Received
Signal

Noise Source

Environmental noise

Old machinery
disrupts
communication.

Receiver
(Decoder)

Employees

Noise may cause
misunderstanding.

Analysis Using Communication Model Shannon-Weaver

Destination
Safe production

Clear
communication
ensures food
safety and

quality.

Message




Solution

® Reduce machine noise

¢ Use pictograms and visual
signage

¢ Give instructions in a quieter
environment

Check that instructions have been
understood (feedback)

(Powers, 2023) 6



Information Source

(Sender)

Gary >

A\ N

Transmitter
(Encoder)

Clear verbal
instructions

Channel

Reception
(Decoder)

Solution Using Communication Model Shannon and

Destination
(Receiver)

Pictograms
Safety signs
Quiet area

Employees
understand
instructions

Correct
food safety

Fewer errors

Noise Source

v Modern
machinery

+v Reduced
noise




Conclusion

® Noise hinders communication and increases errors.

® Shannon and Weaver: noise reduces the effectiveness
of the message.

® Less noise, visual aids and training improve
communication, food safety and quality.



2 - Language/Communication/Body Language
Barrier

Description
® A multicultural team with a variety of languages.
® Some staff members have limited English.

® Instructions are not always understood.

® Noise makes verbal communication difficult.

® Non-verbal communication leads to misunderstandings.

® Communication breakdowns result in hygiene and production
errors.



| Source  [opg

Gary (Supervisor)

Message

Food hygiene and
safety instructions

Channel

COMMUNICATION SKILLS
e Verbal in English

CONTENT

* Hygiene procedures

* Production instructions
e Safety requirements

Mainly verbal
communication

HEARING

* Noise from old
machinery

ATTITUDES

* Focused on safety
and quality

ELEMENTS

e Verbal instructions
e Written notices

e Safety signs

KNOWLEDGE

* Qualified in food
hygiene & safety

TREATMENT

* Spoken explanations
e Written information
e Demonstrations

SEEING

e Safety signs and
visuals

SOCIAL SYSTEM

e Supervisor and
team leader

STRUCTURE

* Daily operating
procedures

TOUCHING

e Hands-on
demonstrations

CULTURE

* British workplace
culture

CODE
* English language

SMELLING

e Detect food odours
in checks

TASTING

* Quality control
and sampling

Analysis Using Communication Model Berlo

Receiver

Production Employees

COMMUNICATION SKILLS
e Limited English

ATTITUDES

* Different understanding
and motivation

KNOWLEDGE

* Limited training in
hygiene & procedures

SOCIAL SYSTEM

e Multicultural
workforce

CULTURE

* Five different
cultural groups
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Be Clean,
Be Healthy
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N

Wash baad
e neceszan

Keep It Cool,
Keep it Hot

x
2

Keep cold feods

aaaaaaaaaaaaaaaaaaa

Solution

¢ Multilingual food hygiene training
¢ Use images, symbols and demonstrations.
¢ Keep communication simple and clear.

® Reinforce instructions with body language and visual
guidance.
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Encodes

SOURCE

(Gary - Supervisor)

* Develop intercultural
communication skills.

* Use simple, clear and
objective language.

* Promote openness,
respect and support.

MESSAGE
(Food Hygiene
Instructions)

* Replace English-only
instructions with
translated materials.

» Use images and
symbols for clarity.

» Keep instructions
simple and objective.

CHANNEL

(Communication
Methods)

¢ Use face-to-face
communication.

e Provide visual
demonstrations
and training.

» Use practical
demonstrations to

reinforce messages.

Solution Using Communication Model Berlo

Decodes

—

RECEIVER

(Production Staff)

* Provide initial training
on food hygiene and
safety.

* Ensure understanding
of procedures before
starting work.

* Encourage questions
and feedback.

A\ N
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Conclusion

® Language barriers lead to misunderstandings.

® Cultural diversity increases the risk of errors.

® Body language does not guarantee understanding.
® Communication must be tailored to the team.

® Use simple language, visual aids and feedback.

® Improve communication to ensure food safety and
quality:.



3 - Age / Generational Barrier

® A team comprising people aged between 16 and 60,
with generational differences.

® Experience influences how well instructions are
understood.

® Younger staff find procedures more difficult.
® Experienced staff understand instructions better.

® Generational differences affect communication and
performance.

® Tailored training improves everyone’s understanding.



Analysis Using Communication Model Schramm

MESSAGE

e Food hygiene
and production
instructions

ENCODER
Gary (Supervisor)

DECODER

Production Employees

INTERPRETER INTERPRETER
e Understands standards « Different ages
* Gives instructions « Different learning styles
* Uses experience « Different experience

DECODER

e Adapts message
e Uses simple
language

ENCODER

e Ask questions
 Give feedback

MESSAGE
(FEEDBACK)

e Questions -
« Clarification
» Task performance

A\ N 15



Solution

® Tailor training to different generations.

® Use practical demonstrations and visual
aids.

® Encourage staff to share their
experiences.

® Ensure clear communication and ongoing
feedback.

® Ensure that hygiene and production
procedures are understood.




ENCODER
Gary (Supervisor)

Solution Using Communication Model Schramm

INTERPRETER
e Different generations
e Clear, simple language
e Use experience &
knowledge

DECODER

e Adapt to learning
needs

e Encourage

understanding

A\ N

MESSAGE
>

Training,
hygiene and
production
procedures

DECODER

Production Employees

INTERPRETER
 Different generations
(16—60 years)
e Different experience
& background
e Different learning styles

ENCODER
e Ask questions
e Give feedback

MESSAGE
(FEEDBACK)

( e Understanding
confirmed

e Correct task
performance
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Conclusion

® Generational differences affect how instructions are
understood.

® Communication depends on experience and knowledge.

® Tailored training improves communication between
generations.

® Sharing knowledge strengthens the team.

® Clear communication breaks down barriers and
iImproves performance.



4 — Cultural (standards and practices) Barrier

Description

® Cultural diversity affects the interpretation of rules and
information.

® Differences in communication, hierarchy and working
practices lead to misunderstandings.

® Different interpretations increase errors and risks to
food safety.



Analysis Using Communication Model Schramm

MESSAGE
—

ENCODER

Management / Supervisor
(e.g., Gary)

INTERPRETER
Company policies
Shared understanding
Own culture
Own experience

DECODER

* Translate message
e Choose how to
communicate

A\ N

e Rules
e |nstructions
e Hygiene standards

DECODER

Multicultural Workforce

INTERPRETER

Different cultures
Different values
Different knowledge
May interpret differently

ENCODER

e Responds based on
understanding

® Asks questions

MESSAGE
(FEEDBACK)

Questions
Feedback
Reactions

About procedures
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Solution

® Promote cultural and food safety
training.

® Use visual aids and standardised
procedures.

® Encourage respect and
communication within the team.

“a. W (Lavans, n.d

® Ensure understanding through
ongoing feedback.



Encoder

(e.g., Gary)

Message

Management / Supervisor

Interpreter

e Understands values/standards

e Designs clear training
e Considers all cultures

Decoder
e Translates message

examples

e Uses visual & practical

Solution Using Communication Model Schramm

Values, hygiene
standards
and procedures

Message
(Feedback)

Questions, feedback
and suggestions

A\ N

for improvement

Decoder
All Staff
(Multicultural Team)

Interpreter
Different cultural backgrounds
Different experiences/knowledge
Same work expectations
Benefits from examples

Encoder
e Asks questions
e Gives feedback
e Shares difficulties
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Conclusion

® Cultural differences make understanding
difficult.

® Communication requires a common
understanding.

®Clear training and communication reduce
errors and improve food safety.



5 — Emotional Barrier

Description
® Stress and pressure affect a manager’s communication.
® Frustration reduces the clarity of instructions.

® A non-collaborative environment hinders
communication.

® Emotions make it difficult to follow procedures.

® This leads to an increase in production errors and food
safety risks.



SOURCE

Gary (Supervisor)

Skills: Technical
knowledge

Attitudes: Stress,
frustration

Knowledge: Food
safety procedures

Social system: Factory
supervisor

Culture: UK workplace
standards

MESSAGE

Content: Food hygiene
and production
instructions

Elements: Words, tone,
visual signs

Treatment: Sometimes
unclear/negative
due to stress

Structure: Hygiene
procedures and
standards

Code: English

->

CHANNEL

Hearing: Verbal
communication

Seeing: Signs, posters,
visual demos

Touching: Practical
training

Smelling: Hygiene
monitoring

Tasting: Quality
control

Analysis Using Communication Model Berlo

RECEIVER

Employees

Skills: Limited English

Attitudes: Low
confidence,
misunderstanding

Knowledge: Different
training/experience
levels

Social system: Multicultural
workforce

Culture: Five different
cultural backgrounds

A\ N




Solution

® Develop leadership and emotional
intelligence.

® Promote clear and respectful
communication.

® Provide constructive feedback and
encourage dialogue.

® Create a collaborative and motivating
environment.

® Hold brief alignment meetings.

i (i
l * =7 L 7 -~
, | (prnewswire, 2026)f
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SOURCE
Gary (Supervisor)

Skills

Good technical
knowledge
Leadership and
active listening

Attitudes

Positive approach
Emotional control

Knowledge

Food safety policies
and procedures

Social System

Supervisor and
team leader

Culture

Respect, support and
clear expectations

J

ENCODES
ﬂ

MESSAGE

Content

Clear instructions
and guidance

Elements

Clear words
Positive tone

Treatment

Constructive feedback
and encouragement

Structure

Brief meetings
and updates

Code
Simple and
understandable
language

Hearing

Verbal communication
in brief meetings

Seeing
Visual instructions
and notices

Touching

Practical demonstrations
and training

Smelling

Hygiene checks
in the workplace

Tasting

Quality control
and feedback

DECODES
q

Solution Using Communication Model Berlo

RECEIVER

Employees
(Multicultural Team)

Skills

e |Improving language

and understanding

Attitudes

e Feel supported

and valued

Knowledge

e Better understanding

of procedures

Social System

e Supportive team

environment

Culture

» Different backgrounds,

same standards

A\ N

27



Conclusion

® Stress and frustration reduce the effectiveness of
communication.

® Emotions influence the way messages are conveyed.
® Positive leadership improves team communication.

® Constructive feedback reduces errors and increases
cooperation.

® Effective communication improves processes and product
quality.



Final Conclusion

® Communication breakdowns affect food quality
and safety.

® Shannon and Weaver: noise impairs the
transmission of the message.

® Berlo: language, attitudes and emotions influence
communication.

® Schramm: culture and age affect interpretation.

® Training, tailored communication and feedback
reduce errors and improve quality.
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Questions?



