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V(A). Planned Program (Summary)

1. Name of the Planned Program
Program # 13

Food Safety

Reporting on this Program
Reason for not reporting
Since the five NIFA Priority Areas are no longer required Planned Programs, we are taking
this opportunity to align our Planned Programs with the restructuring of SDSU Extension.
During the last year, our programs have undergone sweeping changes that will better serve
our citizens. As such, this is a very favorable time for a transformation of the data we report
and present to the public.

V(B). Program Knowledge Area(s)

1. Program Knowledge Areas and Percentage

KA
Code

Knowledge Area %1862
Extension

%1890
Extension

%1862
Research

%1890
Research

0%712
Protect Food from Contamination by
Pathogenic Microorganisms, Parasites,
and Naturally Occurring Toxins

100%

Total 0%100%

V(C). Planned Program (Inputs)
1. Actual amount of FTE/SYs expended this Program

1862 1862

Extension

1890

Research

1890

Plan 8.3 0.015.50.0

Year: 2012

{NO DATA ENTERED} {NO DATA ENTERED} {NO DATA ENTERED}{NO DATA ENTERED}Actual Paid Professional
Actual Volunteer {NO DATA ENTERED} {NO DATA ENTERED} {NO DATA ENTERED} {NO DATA ENTERED}

2. Actual dollars expended in this Program (includes Carryover Funds from previous years)
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ResearchExtension

Smith-Lever 3b & 3c 1890 Extension Hatch Evans-Allen

1890 Matching

1890 All Other

1862 Matching

1862 All Other

1890 Matching

1890 All Other

1862 Matching

1862 All Other

{NO DATA ENTERED}

{NO DATA ENTERED}

{NO DATA ENTERED} {NO DATA ENTERED}

{NO DATA ENTERED}

{NO DATA ENTERED} {NO DATA ENTERED} {NO DATA ENTERED}

{NO DATA ENTERED} {NO DATA ENTERED}

{NO DATA ENTERED} {NO DATA ENTERED}

V(D). Planned Program (Activity)
1.  Brief description of the Activity

         
         
         
         
         South Dakota State University will conduct research and Extension programs to increase
understanding of safe food handling, preparation and storage practices.
          
         
        

2.  Brief description of the target audience

         Parents, food service workers and managers, consumers

3.  How was eXtension used?

{No Data Entered}

V(E). Planned Program (Outputs)

1.  Standard output measures

Direct Contacts
Youth

Direct Contacts
Adults

Indirect Contacts
Adults

Indirect Contacts
Youth2012

0 0 0 0Actual

2012
{No Data Entered}

2.  Number of Patent Applications Submitted (Standard Research Output)
Patent Applications Submitted

Actual:
Year:

06/26/2013 6Report Date  of2Page



2012 South Dakota State University Combined Research and Extension Annual Report of Accomplishments and Results - Food
Safety

Patents listed
{No Data Entered}

3.  Publications (Standard General Output Measure)

Number of Peer Reviewed Publications

Extension Research Total2012

6 13 0Actual

V(F). State Defined Outputs

Output Target

Output #1

● Enrollment in food preparation certification courses in underserved areas of the state.

Output Measure

Year Actual
2012 0

Output #2

● Number of workshops for high risk consumers in food handling and preservation.

Output Measure

Year Actual
2012 0
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V(G). State Defined Outcomes

V. State Defined Outcomes Table of Content

O. No. OUTCOME NAME

Number of people that adopted 1 or more food preparation, storage, or preservation practices
for increased access to a safe food supply1
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1.  Outcome Measures

Number of people that adopted 1 or more food preparation, storage, or preservation practices for
increased access to a safe food supply

Outcome #1

2.  Associated Institution Types

● 1862 Extension
● 1862 Research

3a.  Outcome Type:

Change in Action Outcome Measure

3b.  Quantitative Outcome

Year Actual

2012 0

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)
{No Data Entered}

What has been done
{No Data Entered}

Results
{No Data Entered}

4. Associated Knowledge Areas

KA Code Knowledge Area
712 Protect Food from Contamination by Pathogenic Microorganisms, Parasites, and

Naturally Occurring Toxins
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V(H). Planned Program (External Factors)

External factors which affected outcomes
● Natural Disasters (drought, weather extremes, etc.)

● Economy

● Appropriations changes

● Public Policy changes

● Government Regulations

● Competing Public priorities

● Competing Programmatic Challenges

● Populations changes (immigration, new cultural groupings, etc.)

● Other (fuel prices)

Brief Explanation

{No Data Entered}

V(I). Planned Program (Evaluation Studies)

Evaluation Results

{No Data Entered}

Key Items of Evaluation

{No Data Entered}
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