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Food Safety Education Programs Reach Kansans 
 

The Situation 
The 2013 K-State Research and Extension Prioritization Survey ranked "handle, 
store, and preserve food safely" as a high priority. In 2011 the U.S. Centers for 
Disease Control and Prevention estimated that each year roughly one in six 
Americans (48 million people) get sick, 128,000 are hospitalized, and 3,000 die of 
foodborne illness. Most cases of foodborne illness can be prevented through 
proper hygiene practices, including hand washing, and by following food 
handling and preparation recommendations. 

 
What We Did 
Agents, program assistants, and specialists from K-State Research and Extension 
used a variety of methods — face-to-face meetings, one-on-one consultations, 
newsletters, and news releases — to educate the public about food safety. Releases 
were distributed before food-related holiday events such as Memorial Day, 
Fourth of July, Thanksgiving, and Christmas. Outreach efforts emphasized hand 
washing and the use of food thermometers. 

 
Outcomes 
Of the 270 participants who responded to survey questions at the conclusion  
of these food safety programs, 90% or more agreed or strongly agreed with these 
statements:  
• I am more aware of benefits of using a food thermometer: 97%  
• I learned the appropriate length of time I should wash my hands: 95% 
• I learned how to use a food thermometer: 90% 
• I feel more motivated to follow food safety recommendations: 98% 
• I plan to practice new food safety skills: 97% 
• I intend to wash/sanitize my hands more often: 96% 
• I intend to check food temperatures with a thermometer: 95% 
• I plan to take action and/or change something in my life: 91% (with frequent    
  responses about washing hands more often and paying more attention to   
  food temperatures) 

 
 

 

  

A preschooler checks under a 
black light to see if she correctly 
washed her hands to remove all  
of the germs.  
 
Success Story 
At the conclusion of one food 
safety program, a participant left 
the comment, “I very much 
appreciate your program for giving 
us the opportunity to learn 
something so important for taking 
care of our health, our family’s 
health, and other people’s health.” 
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Demographics of Survey Responses 

Age, years 


