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FACTS:  What we knew for sure 
 
In Nebraska, food inspection records are public records. 
 
The public expects easy access to public records. 
 
Putting pubic records on the Internet increases public accessibility 
and public use. 
 
Many State and local Food Safety Programs have put inspection 
records on the Internet to increase public access to public records 
 
Some post the entire inspection, some just violation descriptions, 
and others just a score or rating. 
      









FACTS:  What we all know 
  

 

Most ratings are based on a scoring system. Most 
weight critical item violations (P & PF) priority more 
than non-critical (Core) violations. 
 

Common approaches include: 

 - Scoring – 0 to 100 

 - Color coding  

 - Grading - A, B, C  

 - Percentiles  (Quartiles)  
 

Good Okay Bad 
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Why have rating systems been created? 

• To provide the public with a measure of  

    the sanitation level in an establishment 

• To allow the public to compare food 
sanitation among establishments 

• To allow the public to know which facilities 
make sanitation a high priority  

• To cause the food industry to change 
practices through the creation of an 
incentive/disincentive system 
 



What does a rating communicate? 

A is better than B is better than C 
90 is better than 80 is better than 70 

Green is good, yellow is marginal, and  

 red is bad 

A is safe, 90 is safe, Green is safe  

Not so sure about the other scores, letters or 
numbers (a B isn’t really that bad, is it?) 

 





Impacts of Ratings 
  

Strong evidence 

- ratings can result in fewer CIVs (LA, Salt Lake City,             
Sacramento, etc. 

Some evidence 

- Ratings may reduce foodborne illnesses (LA - 
decreased ER visits)  

- ratings result in economic benefit to those 
facilities that score higher (Stanford Univ.) 

- Ratings do not influence the public when 
deciding on where to eat (CDC) 



Why another rating system? 

Current Systems   
• Most not statistical 

comparison  
• Include follow-up 

inspections (some) 
• Simple in concept 
• Most scales do not change 
• Inspector issues rating 

(some) 
• One “scale” applied to all 
• Color coded systems 

convey level of food safety 
• Many post at facility 
• No cool dial 

LLCHD Rating System 
• Statistical comparison 
• Regular inspections only  
• Simple concept of  
      Below Average, Average, & 
      Above Average 
• Rating scale changes over  
      time 
• Inspectors do not issue rating  
• Scales are specific to types of food 

establishments  
• Not posted at facility 

• Cool Dial! 
 
 



What it Is: 

• Based on regular 
inspections 

• Based on a scoring 
system: CIVs = 2; Non-
CIVs =1 

• Comparison of 
inspection results with 
similar facility types  

 

What it is Not: 

• Not a rating of quality 
of food 

• Not based on type of 
food served 
– Mexican, Italian, etc. 

• Not based on the size 
of the business 

• Not a grade or score 

LLCHD Rating System:   
Statistical Distribution 



The Classic “Bell” or “Normal” Curve 

 



Food Inspection Results are not “Normal” 

68% 16% 16
% 

Three year average rating 



The Normal Curve and Z-Scores  
  

~ 68% ~16% ~16% 



Rating is based on a statistical calculation - 
Standard or Z-Score  

• Z score=
𝑊𝑒𝑖𝑔ℎ𝑡𝑒𝑑 𝑃𝑜𝑖𝑛𝑡𝑠 −𝐴𝑣𝑔 𝑂𝑓 𝑊𝑒𝑖𝑔ℎ𝑡𝑒𝑑 𝑃𝑜𝑖𝑛𝑡𝑠

𝑆𝑡𝑑.𝐷𝐸𝑉 𝑜𝑓 𝑊𝑒𝑖𝑔ℎ𝑡𝑒𝑑 𝑃𝑜𝑖𝑛𝑡𝑠
  

• Industry Specific Comparable Scores  

• Full Service 

• Fast Food 

• Grocery Stores 

• Schools 

• Ratings calculated for the most recent 

 inspection and the 3 year average   

 

 



From Z Scores to a Rating 

Chose a simple rating scale: 0-10 

Transforming Z Scores to the Rating Scale:  

R𝐚𝐭𝐢𝐧𝐠 𝐕𝐚𝐥𝐮𝐞 =
𝐶𝑍𝑠

𝑏
− 𝑀𝑖𝑛𝑍𝑠

𝑡

𝑀𝑎𝑥𝑍𝑠
𝑡
− 𝑀𝑖𝑛𝑍𝑠

𝑡

x10 

Current Z-Score(CZs)b 

Minimum Z-score (MinZs)t 

Maximum Z-score(MaxZs) t 

 



From Z Scores to a Rating 
 

Full-Service Restaurants  

- Average rating is 7.1  

- 68% of facilities have a rating between       

 5.7 and 8.6    

- 16% have an above average rating >8.6  

- 16% have a below average rating <5.7 
 



Full Service Ratings Range 

68% 16% 16
% 

Three year average rating 

0    5.7          8.6 10 LLCHD Rating 



The Rating  
• Ratings are based only on Regular Inspections 

– Most Current Inspection Rating 

– Avg  Inspection Rating  

• Use up to the last 3 years of inspections for that business if available, 
fewer inspections if not available 

– Compared to similar food establishment’s specific average for last 3 
years 

 

• Example:  The Oven 
– Current Inspection Rating: 8.4 

– Average Rating of Previous 3 Years: 8.8 

– 3 Year Industry Average : 8.0 



Food Advisory Committee input 
 
- Liked the statistical approach  
- Didn’t Like how complex it was  
- Make it cleaner 
- Make it easier to understand 
 



LLCHD Online Food Establishment  
Inspection Viewer and Rating System 

 The centerpiece of our unique 
rating system is a simple dial. 

 
3 Categories 

 
 Below Average rating represents 

the bottom 16% of inspections. 
 

 Average is the middle 68% 
 

 Above Average rating represents 
the top 16% of inspections.   











Inspection Rating Detail 











THOUGHTS  
OR  

QUESTIONS? 


