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V(A). Planned Program (Summary)

1. Name of the Planned Program
Program # 2

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 5% 25% 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 10% 25% 35%

11%502 New and Improved Food Products 10% 0% 0%

13%503 Quality Maintenance in Storing and
Marketing Food Products 10% 0% 25%

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

4%606 International Trade and Development
Economics 0% 0% 0%

3%701 Nutrient Composition of Food 5% 0% 20%

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

30% 25% 20%

4%723 Hazards to Human Health and Safety 30% 25% 0%
Total 100%100% 100% 100%

V(C). Planned Program (Inputs)
1. Actual amount of FTE/SYs expended this Program
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Year: 2014
1862 1862

Extension

1890

Research

1890

Plan 2.5 11.81.50.2

0.2 2.0 9.82.5Actual Paid
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

289829

289829

0 0

89799

89799 212770 1327889

212770 1327889

0 0

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

Research was conducted.  County, regional, state, and multistate meetings, trainings, and workshops
were held.  Hands-on sessions took place.
Research findings were shared via bulletins, newsletters, eXtension, lay-person articles, industry
publications, peer-reviewed journals, scientific proceedings, state and national conferences, broadcast
media, websites, and expos.
Food Safety research and studies continued.  County, regional, state, and multistate meetings, trainings,
and workshops were held.  Hands-on sessions took place.
Information was shared via bulletins, newsletters, eXtension, lay-person articles, industry publications,
peer-reviewed journals, state and national conferences, websites, print and broadcast media.
In 2014, Fort Valley State University created a new Hazard Analysis & Critical Control Points (HACCP)
certification.  A total of 226 attendees have received HACCP certification at the meat and poultry HACCP
workshops 2010 - 2014. The Poultry School en espanol (taught entirely in Spanish) has had a total of 186
attendees from Mexico, Central and South America 2010-2014.
Curriculum packages, lesson plans, and other food safety teaching tools were developed and
disseminated to Extension Agents for use in county programming.  ServSafe trainings were conducted. 
Food Safety was taught in college classes. 
Research has been and continues to be conducted on food safety as related to poultry. Evaluation of novel
chemistry techniques to disinfect or remove microbial pathogens from poultry products have been
conducted in research and field studies. Individual processing plants in GA have been visited and provided
assistance
2.  Brief description of the target audience

        Food industry managers, food service professionals, quality assurance professionals, HACCP
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coordinators, microbiologists, third-party auditors, government inspectors, and county extension agents.

3.  How was eXtension used?

There are currently 10 active members associated Communities of Practice related to this planned
program.
 
The membership in eXtension has continued to grow. Overall, there are currently 291 members in
Communities of Practice in 62 approved communities (Up from 150 members in 59 communities in 2012). 
190 questions were answered by in-state experts.
V(E). Planned Program (Outputs)

1.  Standard output measures

Direct Contacts
Youth

Direct Contacts
Adults

Indirect Contacts
Adults

Indirect Contacts
Youth2014

16720 70449 3599 996Actual

2014
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 Total2014

4 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
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2014 1583
Output #2

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

Output Measure

Year Actual
2014 14

Output #3

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

Output Measure

Year Actual
2014 176

Output #4

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

Output Measure

Year Actual
2014 29

Output #5

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

Output Measure

Year Actual
2014 930

Output #6

● Food Preservation website number of files viewed

Output Measure

Not reporting on this Output for this Annual Report
Output #7

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

Output Measure
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Year Actual
2014 772
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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

2014 164188

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
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
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311 Animal Diseases
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 Economics
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

2014 20

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.

What has been done
Extension Specialists trained agents to teach consumer food safety and food service education
programs.

Results
Twenty percent of participants showed an increase in knowledge of food safety.
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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

2.  Associated Institution Types

● 1862 Extension

3a.  Outcome Type:

Change in Action Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 36

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)
Food handlers require ongoing training to stay abreast of the latest in food safety science.

What has been done
ServSafe trainings were offered across the state.  Food industry companies sent more than one
person to our course(s) from one year to the next.

Results
Thirty-six percent of participants were repeats.

4. Associated Knowledge Areas

KA Code Knowledge Area
501 New and Improved Food Processing Technologies

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

723 Hazards to Human Health and Safety
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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

2014 161

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)
The Economic Research Service (ERS) estimates the cost of foodborne illness from five
foodborne illnesses alone at $6.9 billion per year. In recent years, Georgia had the highest
incidence of salmonellosis of all 10 sites monitored by CDC's FoodNet system.

What has been done
Extension Specialists will: 1)Train agents to teach consumer food safety and foodservice
education programs. 2)Develop curricula, print and on-line consumer resources, and program
evaluations.

Results
Of agents attending training, 161 demonstrated on increase in knowledge about teaching food
safety to clientele.  Those agents then provided training to food service industry professionals.

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
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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

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.
 
    •  Proposed food safety regulations could change the metrics originally proposed.

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.
 
    •  Overall evaluations from participants were consistently high each year. The results of the
evaluations were distributed to all speakers, and reviewed during program planning for the next
calendar year. A specialized HACCP workshop was also developed for 8 internationals from
Kagoshima University in Japan.
The workshops from 2011 - 2014 have been well attended and received high marks on the
participant evaluations, ranging from 4.39 to 4.89 out of possible 5.0 in the overall course rating.
 
    •  Two experiments on textural properties and viability of probiotics in normal goat milk yogurts
were conducted to: (1) evaluate the differences in textural properties of caprine milk yogurts fortified
with 7 different kinds of gums during 4 weeks refrigerated storage, and (2) investigate the impact of
supplementation of 7 different types of gums on the viability of probiotics in caprine milk yogurt during
the refrigerated storage. The first study found that locust bean and xanthum were choice of gums for
the best textural quality of caprine milk yogurt. The second study showed that the use of gums in
goat milk yogurt could maintain the probiotics viability and improve the texture, which may lead to
higher consumer acceptability.
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    •  Problem solving activities were able to prevent several poultry processing plants from failing
additional food safety inspections and prevented possible plant closings.

Key Items of Evaluation

Workshops were well received and showed an overall increase in knowledge and satisfaction with
the programs.
Analysis and techniques taught improved product quality and value.
Based on post-test scores, certifications were earned by clientele in the area of Food Safety.
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