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MSU Extension’s Impact On 

Preventing foodborne illness and ensuring a safer food supply 

 

How Michigan Benefits 

Foodborne illnesses are estimated 
to cost the U.S. economy more 
than $15.6 billion a year. Your 
support of Michigan State 
University Extension food safety 
programs helps prevent foodborne 
illnesses and ensures a safer food 
supply for consumers, whether 
they’re buying from food retailers 
or farmers markets or enjoying 
meals at restaurants or community 
gatherings. This benefits everyone 
by decreasing the economic costs 
of foodborne illnesses. 
The state’s $60.2 million 
investment in MSU Extension and 
MSU AgBioResearch generated a 
total impact of more than $1 billion 
for Michigan residents in 2015-16. 
Every dollar the state invested in 
MSU Extension and MSU 
AgBioResearch leveraged an 
additional $2.68* in federal funds 
and external contracts, grants and 
other revenues to serve Michigan 
residents for a benefit/cost ratio of 
19:1 when adding in other social 
and economic benefits too. 

THE ISSUE 

The Centers for Disease Control and Prevention (CDC) estimates that 
48 million foodborne illness cases occur in the United States every 
year. At least 128,000 Americans are hospitalized, and 3,000 die after 
eating contaminated food. Michigan State University (MSU) Extension 
food safety education programs train participants to prevent incidents 
of foodborne illness associated with unsafe food handling practices. 
Results are reduced medical expenses, fewer food recalls, and fewer 
temporary or permanent closures of food businesses by local health 
departments. 

MSU EXTENSION ACTION 

In 2016, MSU Extension reached over 7,500 people through food 
safety programming. After attending our food safety classes, 
participants use safer food handling, preparation, storage and 
preservation techniques. As a result, consumers can have increased 
confidence when they receive food from a properly trained 
professional, whether it is from a food retailer, restaurant, farmers 
market or an organization serving a community meal. 

THE IMPACT (2016) 

In the Food Preservation workshop, participants significantly increase 
their knowledge of safe food handling and canning techniques. 
Participants report that as a result of the program: 

› 99 percent follow research-based recipes for home food 
preservation. 

› 99 percent use correct processing methods to safely preserve 
low- and high-acid foods. 

The Put It Up series teaches youth participants six food preservation 
methods: boiling water canning, jam making, pickling, freezing, drying 
and pressure canning. MSU Extension recently adopted the program, 
and so far participants have reported that as a result of the program: 

› 76 percent increased their knowledge about food pathogens and 
how to prevent or slow their growth. 

› 97 percent would use science-based recipes when preserving 
food in the future. 
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ServSafe is a national certification program offered by MSU Extension 
for people who work in food service. 80 percent of participants passed 
the ServSafe exam with an average passing score of 81 percent. 

Cooking for Crowds is designed for nonprofit organizations that 
prepare food for the public. Program evaluation results estimate that 
within 3 months after the class, a typical participant reaches an 
average of 428 individuals with served food. Participants report that 
after taking the course: 

› 79 percent can properly identify controlling times and 
temperatures. 

› 77 percent understand the cause of foodborne pathogens. 
› 89 percent know the correct methods of cleaning and sanitizing 

food preparation surfaces. 

MSU Extension’s Cottage Food Law programs help participants 
become certified to prepare food products in home kitchens and launch 
their businesses. Participants in the Cottage Food Law ‒ The Basics 
program report that after taking the course: 

› 70 percent gained new knowledge in cleaning and sanitizing 
practices. 

› 53 percent gained new knowledge in preventing cross-
contamination. 

Participants in the single-meeting Cottage Food Law ‒ Business  
educational program report that after taking the course. 

› 67 percent gained new knowledge in cleaning and sanitizing 
practices. 

› 57 percent now regularly check temperatures to ensure safe food 
storage. 
 
 

 
MSU is an affirmative-action, equal-opportunity employer, committed to achieving excellence 
through a diverse workforce and inclusive culture that encourages all people to reach their full 
potential. Michigan State University Extension programs and materials are open to all without 
regard to race, color, national origin, gender, gender identity, religion, age, height, weight, 
disability, political beliefs, sexual orientation, marital status, family status or veteran status. 
Issued in furtherance of MSU Extension work, acts of May 8 and June 30, 1914, in cooperation 
with the U.S. Department of Agriculture. Jeffrey W. Dwyer, Director, MSU Extension, East 
Lansing, MI 48824. This information is for educational purposes only. Reference to commercial 
products or trade names does not imply endorsement by MSU Extension or bias against those 
not mentioned. 

Impact of online courses 

MSU Extension also offers 
three online courses: Cottage 
Food Law, Home Food 
Preservation and Food Safety 
for Food Service Workers. This 
allows greater participation from 
people who can’t attend 
traditional, face-to-face classes. 

 
“This workshop helped me to 
gain a better understanding 
of what I need to do to have a 
successful food business 
from my home." 
 Cottage Food Law participant  

 
“Lots of information along 
with great checklists to use!” 
 Food Preservation participant  
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