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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

50%501 New and Improved Food Processing
Technologies 50%

5%502 New and Improved Food Products 5%

25%503 Quality Maintenance in Storing and
Marketing Food Products 25%

20%712
Protect Food from Contamination by
Pathogenic Microorganisms, Parasites,
and Naturally Occurring Toxins

20%

Total 100%100%

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

Year: 2014
1862 1862

Extension

1890

Research

1890

Plan 1.5 0.00.50.0

0.0 0.6 0.00.0Actual Paid
Actual Volunteer 0.0 0.0 0.0 0.0

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

82983

82983

0 0

0

0 0 0

0 0

244634 0

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

Organic and nonorganic fruits and vegetables purchased from local grocery stores were evaluated by
NMSU researchers for total aerobic, total coliform, and total mold/yeast loads using a swab method. Six
types of organic fruits (apples, bananas, oranges, pears, strawberries and tomatoes) and six types of
organic vegetables (broccoli, carrots, green onions, lettuce, mushrooms and potatoes) were purchased
from each of three stores. Comparable nonorganic products were also purchased from three stores.  All
products were purchased in one day and stored at 22oC for no more than 18 hours prior to evaluation.
Total aerobic counts (APC) for fruits tended to be similar for organic (O) and nonorganic (NO) products. 
Extension faculty ensure food safety market viability of commercially processed foods by providing
certification courses reviewing processing steps, ingredients, and thermal processes of acidified and low
acid foods. Without this certification course these products are not allowed by US FDA to be sold. This
service is not provided in all states.
In response to the increase in fruit and vegetable associated food borne illnesses, NMSU Extension faculty
provide educational materials to food producers and educational professionals associated with agriculture
in order to reduce microbial risks in fruits and vegetables through good agricultural practices (GAPs)
education.

2.  Brief description of the target audience

Target audience is food processors in Arizona, Colorado New Mexico, Texas, and Utah.

3.  How was eXtension used?

eXtension was not used in this program

V(E). Planned Program (Outputs)

1.  Standard output measures
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Direct Contacts
Youth

Direct Contacts
Adults

Indirect Contacts
Adults

Indirect Contacts
Youth2014

0 0 0 0Actual

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

0 4 4Actual

V(F). State Defined Outputs

Output Target

Output #1

● The specific output measures will vary according to the specific project being monitored. The
development of research procedures and technology, training of students, publishing research
papers, and disseminating research results via educational workshops, conferences, and
Extension media are important outputs for the various projects falling under this planned
program.

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

# of trained professionals1

# of research publications2

# of Extension publications3

% of food processors using NMSU for their food product development4
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1.  Outcome Measures

# of trained professionals

Outcome #1

2.  Associated Institution Types

● 1862 Extension
● 1862 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
501 New and Improved Food Processing Technologies
502 New and Improved Food Products
503 Quality Maintenance in Storing and Marketing Food Products

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

06/01/2015 8Report Date  of5Page



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

1.  Outcome Measures

# of research publications

Outcome #2

2.  Associated Institution Types

● 1862 Research

3a.  Outcome Type:

Change in Knowledge Outcome Measure

3b.  Quantitative Outcome

Year Actual

2014 4

3c.  Qualitative Outcome or Impact Statement

Issue (Who cares and Why)

What has been done

Results

4. Associated Knowledge Areas

KA Code Knowledge Area
501 New and Improved Food Processing Technologies
502 New and Improved Food Products
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

# of Extension publications

Outcome #3

2.  Associated Institution Types
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● 1862 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)

What has been done

Results

4. Associated Knowledge Areas

KA Code Knowledge Area
501 New and Improved Food Processing Technologies
502 New and Improved Food Products
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

% of food processors using NMSU for their food product development

Outcome #4

Not Reporting on this Outcome Measure

V(H). Planned Program (External Factors)

External factors which affected outcomes
● Economy

● Public Policy changes

● Government Regulations

Brief Explanation
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See above.

V(I). Planned Program (Evaluation Studies)

Evaluation Results

The majority of adult program evaluations carried out by New Mexico Extension agents and
specialists are pre-post and post-program knowledge gain instruments. The majority of youth
(primarily 4-H club) program evaluations are demonstrations of knowledge gained and applied in
teaching others, competitive events, and climbing 'youth career ladders'. Rarely, if at any time, does
an agent or specialist report that participant knowledge attained/gained was less than satisfactory.
One can only assume that knowledge gain survey questions are fairly worded, and that audience
participation was not mandatory. The only exception to this is with Master Gardener and Integrated
Pest Management qualification exams. But again, participation is initially by application and the
desire to learn and apply what is learned.

Key Items of Evaluation

What is interesting to note is that most Extension faculty now use goal setting, program objectives,
and evaluation instruments in their program plans (as opposed to 10 years ago, when there was a
great degree of resistance). The next step in program evaluation is to assist Extension agents and
specialists to develop precision evaluation instruments.  On-going training, such as the Western
Extension Cohort (Evaluation) Training (WECT), needs to be organizationally supported and
participation needs to be encouraged by all Extension faculty.
Also, the American Evaluation Association has an Extension group section and should become a
legitimate and heavily encouraged professional Extension association. The Association does more
than any other organization to encourage evaluation 'best practices.'
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