
2014 University of Delaware and Delaware State University Combined Research and Extension Annual Report of Accomplishments
and Results - Food Safety

V(A). Planned Program (Summary)

1. Name of the Planned Program
Program # 5

Food Safety

Reporting on this Program
Reason for not reporting
University of Delaware and Delaware State adopted the New England Consortium Planning
and Reporting software.  The new plan was built into the system to collect data during  2014
and beyond.

V(B). Program Knowledge Area(s)

1. Program Knowledge Areas and Percentage

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

Year: 2014
1862 1862

Extension

1890

Research

1890

Plan 0.9 0.54.92.4

{NO DATA ENTERED} {NO DATA ENTERED} {NO DATA ENTERED}{NO DATA ENTERED}Actual Paid
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)

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
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Research efforts involve using high pressure processing to reduce bacteria, viruses, protozoan oocysts, 
and bacterial endospores; inactivation of pathogenicbacterial specieswith high pressure and mild heat;
using various antimicrobial films to control bacteria, such as Listeria monocytogenes;physiological and
genetic analysis ofpressure-resistant Listeria monocytogenes; testing of activity of antimicrobial films
against native and inoculated bacteria on foods and surfaces; effects and mechanisms of non-thermal
processes (ozone, UV, oxidative chemicals, iron, and/or high pressure processing) on protozoa, human
pathogenic viruses, and bacteriophage, and increase understanding of basic biochemistry of these
microorganisms.  Extension efforts include conducting DineSafe, ServSafe®, Don't Give Kids a Tummy
Ache, Food Safety for Entrepreneurs, GAP/GHP training, Don't Bug Me!, FoodSkills, Expanded Food and
Nutrition Education workshops, training volunteers including Master Food Educators, 4-H leaders, agency
personnel, and teacher about food safety so that they can educate families, community groups, and
institutions (e.g., childcare centers, schools); developing and delivering programs on Kids Cooking (1890
EFNEP), Food Safety for Youth, and Eat Smart, Play Hard; developing web-based information and fact
sheets; distributing information to media; developing a marketing campaign to expand program
participation; developing a marketing strategy with state and local government partners, faith-based
groups, parents, social workers, childcare providers, low income housing managers, and corporate
wellness centers to collectively reach a variety of audiences. 
2.  Brief description of the target audience

         Restaurant workers, volunteer food handlers, delicatessen workers, day care providers, institutional
foodservice workers, school foodservice personnel, caterers/private chefs, food entrepreneurs, retail food
owners/managers, food producers, youth ages 5 to 18, parents and caregivers of children from birth to 18,
limited-resource individuals and families, 4-H leaders and clubs, Boys and Girls clubs, teachers and other
school personnel, youth in low-income schools, policy makers, and media.

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
Youth2014

0 0 0 0Actual

2014
{No Data Entered}

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

Actual:
Year:
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Patents listed
{No Data Entered}

3.  Publications (Standard General Output Measure)

Number of Peer Reviewed Publications

Extension Research Total2014

3 22 0Actual

V(F). State Defined Outputs

Output Target

Output #1

● Number of Competitive Grants Submitted

Output Measure

Year Actual
2014 0

Output #2

● Number of Competitive Grants Awarded

Output Measure

Year Actual
2014 0

Output #3

● Number of Research Projects Completed

Output Measure

Year Actual
2014 0

Output #4

● Number of Undergraduate Researchers

Output Measure

Year Actual
2014 0

08/10/2015 15Report Date  of3Page



2014 University of Delaware and Delaware State University Combined Research and Extension Annual Report of Accomplishments
and Results - Food Safety

Output #5

● Number of M.S. Graduate Students

Output Measure

Year Actual
2014 0

Output #6

● Number of Post-doctoral Research Associates

Output Measure

Year Actual
2014 0

Output #7

● Number of Refereed Journal Articles

Output Measure

Year Actual
2014 0

Output #8

● Number of Books and Book Chapters

Output Measure

Year Actual
2014 0

Output #9

● Number of Technical Reports

Output Measure

Year Actual
2014 0

Output #10

● Number of Extension Bulletins and Factsheets

Output Measure
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Year Actual
2014 0

Output #11

● Number of Invited Presentations

Output Measure

Year Actual
2014 0

Output #12

● Number of Volunteered Presentations

Output Measure

Year Actual
2014 0

Output #13

● Number of Workshops Conducted

Output Measure

Year Actual
2014 0

Output #14

● Number of Ph.D. Graduate Students

Output Measure

Year Actual
2014 0
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V(G). State Defined Outcomes

V. State Defined Outcomes Table of Content

O. No. OUTCOME NAME

Increased number of farmers, processors, food handlers, and families who are aware of food
safety and nutrition issues that can lead to illness and long-term health problems and of the
practices and technologies needed to ensure a safe and healthy food supply.

1

Educational programs for K-12 youth and teachers on food safety that will help reduce the
likelihood of food-borne illness.2

Increased number of farmers and food processors adopting research-based advances in
food science technology that will prevent the incidence and spread of foodborne illnesses.3

Safe, new food products that are preserved using innovative technologies designed to
maintain food quality and nutrient content.4

Increased number of program participants improving in one or more safe handling practices.5

Increased number of participating youth increasing understanding of safe food handling
procedures.6

Food science and technology: basic and applied research will lead to optimization of
intervention strategies incorporating high hydrostatic pressure processing, ultraviolet light,
ozone treatment, active packaging and low-temperature storage to eliminate or significantly
reduce the source of foodborne disease in food products. Applied food science research and
extension programs in these areas will increase awareness to food producers and
consumers of the most effective strategies for food product safety.

7

Food safety: research and extension programs will lead to enhanced safety and
wholesomeness of foods as a result of improved understanding of the mechanisms whereby
food pathogens exist, enter, survive, propagate and actuate disease syndromes in individuals
who consume contaminated products. Gene-based methods to rapidly and accurately identify
food-borne pathogens will increase the safety of food products.

8
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1.  Outcome Measures

Increased number of farmers, processors, food handlers, and families who are aware of food safety
and nutrition issues that can lead to illness and long-term health problems and of the practices and
technologies needed to ensure a safe and healthy food supply.

Outcome #1

2.  Associated Institution Types

● 1862 Extension
● 1890 Extension

3a.  Outcome Type:

Change in Knowledge Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Educational programs for K-12 youth and teachers on food safety that will help reduce the
likelihood of food-borne illness.

Outcome #2

2.  Associated Institution Types

● 1862 Extension
● 1890 Extension
● 1862 Research
● 1890 Research

3a.  Outcome Type:

Change in Knowledge Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Increased number of farmers and food processors adopting research-based advances in food
science technology that will prevent the incidence and spread of foodborne illnesses.

Outcome #3

2.  Associated Institution Types

● 1862 Extension
● 1890 Extension

3a.  Outcome Type:

Change in Action Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Safe, new food products that are preserved using innovative technologies designed to maintain
food quality and nutrient content.

Outcome #4

2.  Associated Institution Types

● 1862 Research
● 1890 Research

3a.  Outcome Type:

Change in Action Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Increased number of program participants improving in one or more safe handling practices.

Outcome #5

2.  Associated Institution Types

● 1862 Extension
● 1890 Extension

3a.  Outcome Type:

Change in Action Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Increased number of participating youth increasing understanding of safe food handling
procedures.

Outcome #6

2.  Associated Institution Types

● 1862 Extension
● 1890 Extension

3a.  Outcome Type:

Change in Action Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Food science and technology: basic and applied research will lead to optimization of intervention
strategies incorporating high hydrostatic pressure processing, ultraviolet light, ozone treatment,
active packaging and low-temperature storage to eliminate or significantly reduce the source of
foodborne disease in food products. Applied food science research and extension programs in
these areas will increase awareness to food producers and consumers of the most effective
strategies for food product safety.

Outcome #7

2.  Associated Institution Types

● 1862 Research
● 1890 Research

3a.  Outcome Type:

Change in Condition Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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1.  Outcome Measures

Food safety: research and extension programs will lead to enhanced safety and wholesomeness of
foods as a result of improved understanding of the mechanisms whereby food pathogens exist,
enter, survive, propagate and actuate disease syndromes in individuals who consume
contaminated products. Gene-based methods to rapidly and accurately identify food-borne
pathogens will increase the safety of food products.

Outcome #8

2.  Associated Institution Types

● 1862 Extension
● 1890 Extension
● 1862 Research
● 1890 Research

3a.  Outcome Type:

Change in Condition Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 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
{No Data} null
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V(H). Planned Program (External Factors)

External factors which affected outcomes
● Economy

● Appropriations changes

● Public Policy changes

● Government Regulations

● Competing Public priorities

● Competing Programmatic Challenges

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

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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