
2013 Fort Valley State University and University of Georgia Combined Research and Extension Annual Report of Accomplishments
and Results - Food Safety

V(A). Planned Program (Summary)

1. Name of the Planned Program
Program # 4

Food Safety

Reporting on this Program

V(B). Program Knowledge Area(s)

1. Program Knowledge Areas and Percentage

KA
Code

Knowledge Area %1862
Extension

%1890
Extension

%1862
Research

%1890
Research

1%202 Plant Genetic Resources 0% 0% 0%

8%204 Plant Product Quality and Utility
(Preharvest) 0% 0% 0%

1%301 Reproductive Performance of Animals 0% 0% 0%
3%302 Nutrient Utilization in Animals 0% 0% 0%
1%307 Animal Management Systems 0% 0% 0%

11%311 Animal Diseases 13% 0% 0%
1%315 Animal Welfare/Well-Being and Protection 0% 0% 0%

1%401 Structures, Facilities, and General
Purpose Farm Supplies 0% 0% 0%

14%501 New and Improved Food Processing
Technologies 15% 0% 35%

11%502 New and Improved Food Products 13% 0% 0%

13%503 Quality Maintenance in Storing and
Marketing Food Products 12% 0% 25%

2%511 New and Improved Non-Food Products
and Processes 0% 0% 0%

4%606 International Trade and Development 0% 0% 0%
3%701 Nutrient Composition of Food 6% 0% 20%

22%712
Protect Food from Contamination by
Pathogenic Microorganisms, Parasites,
and Naturally Occurring Toxins

31% 0% 20%

4%723 Hazards to Human Health and Safety 10% 100% 0%
Total 100%100% 100% 100%

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

1862 1862

Extension

1890

Research

1890
Year: 2013
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Plan 2.6 6.00.50.0

0.3 2.0 11.82.5Actual Paid Professional
Actual Volunteer 0.0 0.0 0.0 0.0

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

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

259789

259789

2296461 0

78066

78066 204989 1445755

204989 1445755

2585747 0

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

        
        ServSafe Education and Food Preservation classes were conducted for Extension Agents and
clientele.
        
        Food Safety was taught as a part of specific college classes in Foods and Nutrition.
        
        Consumer resources were developed and distributed both in print and on-line.
        
        Curriculum packages, lesson plans, and other food safety teaching tools were developed and
disseminated to Extension Agents for use in county programming.
        
        News releases, newspaper articles and radio scripts were developed for agent use with media outlets
in local communities. 8)Trainings for farmers on small farms and farmers market managers.
         
        Research was carried out on practical methods to reduce pathogens in live production, processing
and further processing. Educational meetings were conducted with poultry processing
professionals. Individual problem solving activities were conducted with processing plants experiencing
excessive contamination levels.
2.  Brief description of the target audience

         Food industry managers, food service professionals, quality assurance professionals, HACCP
coordinators, microbiologists, third-party auditors, government inspectors, county extension agents
3.  How was eXtension used?

         
         There are currently 10 leaders and 10 active members associated Communities of Practice related to
this planned program.
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         The membership in eXtension has continued to grow.  Overall, there are currently 195 members in
Communities of Practice in 62 approved communities. (Up from 150 members in 59 communities in 2012)
V(E). Planned Program (Outputs)

1.  Standard output measures

Direct Contacts
Youth

Direct Contacts
Adults

Indirect Contacts
Adults

Indirect Contacts
Youth2013

60235 101353 14240 23960Actual

2013
0

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

Actual:
Year:

Patents listed

3.  Publications (Standard General Output Measure)

Number of Peer Reviewed Publications

Extension Research Total2013

1 4 0Actual

V(F). State Defined Outputs

Output Target

Output #1

● Number of educational contact hours generated from formal educational programs presented
directly to clientele by state faculty directly associated with this planned program.

Output Measure

Year Actual
2013 1977

Output #2

● Number of significant publications including articles, bulletins and extension publications.

Output Measure

Year Actual
2013 28
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Output #3

● Number of persons taking and passing the HACCP certification exam.

Output Measure

Not reporting on this Output for this Annual Report
Output #4

● Number of invited presentations by faculty directly resulting from the success of this planned
program.

Output Measure

Year Actual
2013 14

Output #5

● Number of food handlers receiving ServSafe certification from Extension Agent programs.

Output Measure

Year Actual
2013 897

Output #6

● Food Preservation website number of files viewed

Output Measure

Year Actual
2013 2240000
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V(G). State Defined Outcomes

V. State Defined Outcomes Table of Content

O. No. OUTCOME NAME

Number of additional direct extension contacts made by county faculty not receiving federal
funds, staff or volunteers as a direct result of the work of faculty receiving federal funds within
this planned program.

1

Average percentage of increase food safety test scores as a result of programs conducted
statewide.2

Multiple or repeat attendance by food processing company personnel (ie, company sends
more than one person to our course(s) from one year to the next)3

Number of agents increasing knowledge as a result of food safety training by specialist.4
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1.  Outcome Measures

Number of additional direct extension contacts made by county faculty not receiving federal funds,
staff or volunteers as a direct result of the work of faculty receiving federal funds within this planned
program.

Outcome #1

2.  Associated Institution Types

● 1862 Extension
● 1862 Research

3a.  Outcome Type:

Change in Knowledge Outcome Measure

3b.  Quantitative Outcome

Year Actual

2013 32928

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)
Faculty associated with federal funds also make indirect contacts to clientele. These federally
funded positions provide further impact to the community through county faculty, staff and
volunteers not receiving federal funds. This county level programming results in thousands of
additional direct Extension contacts.

What has been done
County faculty have presented research based information directly to clientele through
presentations, workshops, on-site visits, meetings, and other trainings.

Results
UGA Extension extended lifelong learning to the people of Georgia through unbiased, research-
based education.

4. Associated Knowledge Areas

KA Code Knowledge Area
202 Plant Genetic Resources
204 Plant Product Quality and Utility (Preharvest)
301 Reproductive Performance of Animals
302 Nutrient Utilization in Animals
307 Animal Management Systems
311 Animal Diseases
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315 Animal Welfare/Well-Being and Protection
401 Structures, Facilities, and General Purpose Farm Supplies
501 New and Improved Food Processing Technologies
502 New and Improved Food Products
503 Quality Maintenance in Storing and Marketing Food Products
511 New and Improved Non-Food Products and Processes
606 International Trade and Development
701 Nutrient Composition of Food

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

723 Hazards to Human Health and Safety

1.  Outcome Measures

Average percentage of increase food safety test scores as a result of programs conducted
statewide.

Outcome #2

2.  Associated Institution Types

● 1862 Extension

3a.  Outcome Type:

Change in Knowledge Outcome Measure

3b.  Quantitative Outcome

Year Actual

2013 22

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)
 CDC estimates that each year roughly 1 out of 6 Americans (or 48 million people) gets sick,
128,000 are hospitalized, and 3,000 die from foodborne diseases.

 The Economic Research Service (ERS) estimates the cost of foodborne illness from five
foodborne illnesses alone at $6.9 billion per year.

 Easily accessible training for child care providers, school employees and restaurant workers at
the local level is in demand. Employee turnover rates are very high in the foodservice industry so
the need for education is continual.

What has been done
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ServSafe Education classes were conducted for Extension Agents and clientele.

Results
Participants demonstrated an average increase in knowledge of 22%.

4. Associated Knowledge Areas

KA Code Knowledge Area
503 Quality Maintenance in Storing and Marketing Food Products

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

1.  Outcome Measures

Multiple or repeat attendance by food processing company personnel (ie, company sends more
than one person to our course(s) from one year to the next)

Outcome #3

Not Reporting on this Outcome Measure

1.  Outcome Measures

Number of agents increasing knowledge as a result of food safety training by specialist.

Outcome #4

2.  Associated Institution Types

● 1862 Extension

3a.  Outcome Type:

Change in Knowledge Outcome Measure

3b.  Quantitative Outcome

Year Actual

2013 238

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)
In recent years, Georgia had the highest incidence of salmonellosis of all 10 sites monitored by
CDC's FoodNet system. Infants, young children, the elderly and those with weakened immune
systems are most at risk of serious complications.
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What has been done
Food safety trainings were provided to Family and Consumer Sciences, 4-H and Agriculture
Extension Agents.

Curriculum packages, lesson plans, and other food safety teaching tools were developed and
disseminated to Extension Agents for use in county programming.

Results
Agents receiving training reported an increase in knowledge.  They then disseminated that
knowledge to industry professionals and individuals.

4. Associated Knowledge Areas

KA Code Knowledge Area
503 Quality Maintenance in Storing and Marketing Food Products

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

723 Hazards to Human Health and Safety

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

Brief Explanation

        
        Regulations requiring certification of restaurant managers/designated employee increased
demand for ServSafe training. Decreases in state funding and loss of county Family and Consumer
Sciences Agent positions remain a critical issue.

V(I). Planned Program (Evaluation Studies)

Evaluation Results

        
        Agent knowledge was assessed by written tests specific to the content provided. In some
instances, pre- and post-tests were used to assess knowledge gained. In ServSafe trainings, agents
were administered the certification exam from the Educational Foundation of the National Restaurant
Association.

Key Items of Evaluation

        Participants reported an increase in knowledge and ability after trainings.
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