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17°F

3+°F

11+°

F

• Ambient temperatures not 
representative of actual product 
temperature

• Product temps can rise more 
slowly 

• At 2:30PM

• Tomato and lettuce 
are at 41F;   air at 58F 

• At 4:30PM

• Tomato and lettuce 
are now at 48 and 51; 
air at 61F

• At  7:30PM

• Tomato and lettuce 
are now 55 and 60; air 
at 63F

Actual Product vs Ambient Temperatures



Actual Product vs Ambient Temperatures



Actual Product vs Ambient Temperatures



Actual Product vs Ambient Temperatures



Product and Simulated Product Temperatures
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Product and Simulated Product Temperatures



Model Lm growth based on tomato product temperature



Model E. coli growth based on tomato product temperature +8hrs 
(total represented here is 14hrs, Combase limitaton)



Model Salmonella growth based on tomato product temperature 
+5hrs (total represented here is 14hrs, Combase limitation)
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Alarm Fatigue – Yum! 
Perspective on Restaurant 
Food Safety Applications

Food Safety Summit, 5/15/25

Robert Prevendar  |  Chief Food Safety & QA Officer 



Our Collective Responsibility
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Where We Want To Go, Together 

• Make food safety important every day – set expectations.

• Train leaders and team members “why” it matters and how to 
execute.

• Simplify, simplify, simplify.

• Insist on integrity, urgency and corrective action.

• Incentivize the food safety behaviors we want to see.

• Move from “point in time” evaluation of risk, to “real time” 
leveraging of data to get a more complete view of risk.
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Teach Everyone the 
Big 6 and why they 

matter

Set expectations to 
measure the Big 6 in the 

restaurant every day 

(Daily Food Safety Check)

Motivate and measure 
effective corrective 
actions every day in 

Routines

Audit the integrity, 
and effectiveness of 

the Daily Food Safety 
Check 

Align 
accountabilities and 
recognize the right 

behaviors
How We 

Transform 
Culture



Utilizing Digitized Routines & IOT

In restaurant:

• Simplify & automate

• Suggested CA (AI Tools)

• Document actual CA

• Identify trends to create 
dynamic routines

• Target interventions

Above restaurant:

• Identify trends

• Design interventions

• Innovate processes

• Evaluate consistency, integrity, 
effectiveness of CA, and 
alignment to audit findings

• Feed into dynamic risk rating
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Alarm Fatigue: How to Ensure 
Out-of-Compliance Alarms 
Serve Their Purpose and 
Ensure Food Safety

5/15/25
Matt Jenkins
Director, Food Safety



Why Digitize?

Continuous Improvement
Simplification

Proactive Risk Management Active Managerial Control



3© McDonald’s 

Results Driven

Create a Culture of Accountability

Share Common Values & Beliefs

Drive Behavior Modification
Experiences

Beliefs

Actions

Results
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Lessons Learned

Design & Build Alert Setting Engagement with Ops

• Ambient or Product 
Mimicking

• Sensors & Gateways for NOW 
and/or for LATER

• Battery Life

• Quantify an ROI

• What is Real? Balance Risk & 
Reality

• Alert Layering & Notification 
Escalation

• Environment Specific 
Application

• Define Corrective Actions

• Test, test again & test again

• Listen to feedback from 
Restaurant Teams

• Balance Risk & Reality

• Deployment& Reporting 
Considerations 


