
Increasing Food Safety and Reducing 
Food Waste
Protecting the nation’s food supply is a top priority of land-grant institutions across the United States. 
Whether that is training to ensure food safety, reducing food loss and food waste or research to better 
detect and protect foods.

Successful examples include:

• Foodborne illness is a common but preventable problem that impacts one in six Americans and causes
some 3,000 deaths annually. Extension in many states provides training to food service workers to help
them reduce the risks of food contamination. In Alabama about 950 participated in training to earn
Food Protection Manager Certification. Despite Covid-19 restrictions, in Indiana ServSafe training was
offered in both Spanish and English through a variety of methods to more than 400 participants who
learned about safe food handling, and best practices to reduce the risks of cross contamination of foods.

• Unexpected setbacks or opportunities may push growers to change their growing plans mid-season. For
produce farmers, these changes may come with new requirements including a produce safety certificate.
To help Vermont growers more quickly attain the Community Accreditation for Produce Safety
certificate — required for some markets — Extension specialists worked to expedite the program and
work directly with producers who otherwise would miss the opportunity to pivot their growing plans.
In 2022, this support helped 10 growers sell approximately $100,000 of products and help retain these
markets for future growing seasons.

• Alabama Extension offered training to certify 800 people to produce and sell commercial food products
from their homes. By passing the Alabama Cottage Food Producer training, entrepreneurs can make up
to $20,000 annually in gross sales.

PHOTO: ISTOCK

Food Security

Continued

www.landgrantimpacts.org

ABOUT LANDGRANTIMPACTS.ORG | The Land-grant University System is a uniquely American institution and has 
operated successfully for more than a century. The website documents the collective and individual impacts of the national 
system of joint teaching, research, and extension institutions.

Prepared by the National Impacts Database writing team, and supported by the Association of Public and Land-grant 
Universities’ Board on Agriculture Assembly. Some projects funded by USDA/NIFA.

02/2023

http://www.landgrantimpacts.org


Food Security

• Researchers in Illinois developed a biodegradable film that changes color when produce starts 
to spoil. If used as a packaging material, it could help consumers and retailers make better 
decisions about when to discard or consume food products.

• Ohio researchers helped establish the first national academic research network on wasted 
food. Efforts of the network included experiments on the use of plastic bags by grocery 
shoppers, studies of how “ugly” food is marketed and the use of technology to reduce food 
waste. Much of the effort focused on the Appalachian region where the average rate of food 
insecure persons is about 14%.

• Pennsylvania researchers also studied the problem of food waste by comparing household 
food purchasing data with data on how much food energy was needed to maintain body 
weights. The study indicated that American households waste on average almost one-third of 
the food they acquire. This waste could cost the average household about $1,800 annually, for 
an estimated combined total value of $240 billion. Households with higher incomes generate 
more waste along with those with healthier diets that include more perishable products.

• Kansas has implemented food marketing workshops for farmers market venders and others 
who sell direct to consumers. The trainings help many small and mid-sized farms sell their 
products locally and make a profit. Those producers also provide residents more opportunity to 
access healthy foods.


