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MINUTES OF THE HOUSE AGRICULTURE COMMITTEE

The meeting was called to order by Chairman Dan Johnson at 3:30 p.m. on February 1, 2006, in Room 423-S
of the Capitol.

All members were present except:
Representative Bill Light- excused
Representative Ted Powers- excused

Committee staff present:
Raney Gilliland, Kansas Legislative Research Department
Gordon Self, Revisor of Statutes Office
Kay Scarlett, Committee Secretary

Conferees appearing before the committee:
Dr. Fred Cholick, Dean, College of Agriculture, and Director, K-State Research and Extension,
Kansas State University
Chiquita Miller, MS, CFLE Family and Consumer Sciences Agent, Wyandotte County

Others attending: See attached list.

Minutes of the January 11, 18, 23, and 25 meetings were distributed. Members were asked to notify the

committee secretary of any corrections or additions prior to Monday. February 6. or the minutes will be
considered approved as presented.

Chairman Johnson requested introduction of a house resolution congratulating and commending the Kansas
Pork Association on its 50" anniversary. There being no objection, the resolution will be introduced by the

House Agriculture Committee.

Dr. Fred Cholick, Dean, College of Agriculture, and Director, K-State Research and Extension, Kansas State
University, provided an overview of K-State Research and Extension’s Annual Report. He highlighted
various activities and accomplishments in the categories of Natural Resources and Environmental
Management; Healthy Communities: Youth, Adults, and Families; Safe Food and Human Nutrition;
Competitive Agricultural Systems; and Economic Development through Value-Added Products.
Headquartered on campus in Manhattan, K-State Research and Extension includes statewide county and
district offices, research centers, and experiment fields supported by county, state, federal, and private funds.
Since 1991, any two or more Kansas counties can legally work together to form an extension district in an
effort to increase efficiency and effectiveness. Currently, 17 counties have formed six districts; three more
counties are working to reach consensus and become a district by July, 2006. (Attachment 1)

Dean Cholick submitted written copies of the Kansas Center for Sustainable Agriculture and Alternative
Crops 2005 Accomplishments Report. The center, within K-State Research and Extension, works in
partnership with state and federal agencies, nonprofit organizations, and agricultural organizations to assist
family farmers and ranchers to boost farm profitability, protect natural resources, and enhance rural
communities. (Attachment 2)

Chiquita Miller, MS, CFLE Family and Consumer Sciences Agent, Wyandotte County, addressed the
committee providing an informative update on K-State Research and Extension activities in Wyandotte
County and the greater Kansas City metropolitan area. She discussed the various extension programs in place,
as well as board memberships, community partnerships, collaborations, and coalitions formed, in an effort
to reach out to Wyandotte County’s diverse, changing population. (Attachment 3)

The Kansas Department of Agriculture provided copies of the Kansas Dairy Marketing Advisory Board
Annual Report (Attachment 4) and the Retail Food Inspection Transition and Baseline Report as required by
statute. (Attachment 5)

The meeting adjourned at 4:23 p.m. The next meeting of the House Agriculture Committee is scheduled for
February 6, 2006.

Unless specifically noted, the individual remarks recorded herein have not been transeribed verbatim. Individual remarks as reported herein have not been submitted to

the individuals appearing before the committee for editing or corrections. Page 1



HOUSE AGRICULTURE COMMITTEE GUEST LIST

DATE: FEBRUARY 1. 2006
NAME REPRESENTING
%@MQ n«%,,,,,\ E-Tla e hyespedlsy 5»/5%!%—»\
r,, u“ . "f'k / K~ §“/4~/€.

U ] %\\’\k \,\m

ol T et &
\4\“;‘)“\(}\‘\”’?, {oxaich ¢ ¢ k"\m‘r\‘) /G A

//w /( ;émz/z

s Hrmenia /(2,.71"/: ﬁ’/ﬁ/ﬁfs/?fp

./
'/‘-‘/ 6 /’?{I/iﬁ

(i pri }}('-? M/":)o(ﬂ

'll'(h___n_g_\u-e; \ V\c’u
\

P 1 N 3
N f/c?u s — g LA

l'tv( 1¢ CAE

(’bﬁthb

’waz’,« z‘/f =

dj_" "(Jan I:f,'g,lg

I-’\‘l’er‘r\ -.Coe'- ’26,,0. 5\/}«71..,}

1nw C) Fr o ENTFERG

il g?,é/%’fdc‘ )

C v CO“{"SO ey d.lj

KD A

D@m H‘t”y)%uh

Ke Assoe o ( Wheat GCrovgesa




K-State Research and Extension
Kansas State University

=

House Agriculture Committee

February 1, 2006

Attachment 1

An
Informal |
aElelelad to the Kansas Legislature

January 2006



/-

[~ odCSMALE Research and Extension
( f Kansas State University

n
Informal |
EYolell to the Kansas Legislature
Ml January 2006

Contents
e ¥ Director’s Introduction
. 8\\/heat Breeding Returns $99 Million Each Year to Producers

3TV Show, Curriculum Keep Kansas Kids a Cookin’ and Movin’

t: ¥ \Working Out While Walking Kansas

L (1] Beef Cattle ID Technology Aids Producers, Consumers

L P A Research Helps Improve Golf Courses, Home Lawns

¢ I ¥ Nutrition Program Benefits Parents, Kids

Ultrasound Helps Producers Boost Cattle Health, Profits

k :] searching for Ways to Prevent Age-Related Vision Loss

: 1] \Watershed Specialists Work with Producers to Control Pollution
1 1 H After-School Program Helps Students Succeed

2! Researcher Improves Heat Treatment for Controlling Insects

» 1] Kansas Master Gardeners Share Love of Gardening, Teaching

1] \Want to Know More? K-State Resources

w:{1] The Role of K-State Research and Extension

Budget and Maps

www.oznet.ksu.edu

and employer. Issued in furtherance of Cooperative Extension Work,

Kansas State University [ISSIEIE Research and Extension is an equal opportunity provider
iversity, County Extension Councils, Extension Districts, and United

Agricultural Experiment Station. Acts of May 8 and June 30, 1914, as amended. Kansas State Un
and Cooperative Extension (T -8 States Department of Agriculture Cooperating, Fred A. Cholick, Director.



$23

I have had the pleasure of serving as dean of the Kansas State University College of Agriculture and director of K-State Research
and Extension for a little more than a year. Before T arrived at K-State, I perceived that K-State Research and Extension faculty and
staff were working to address the wants and needs of the people of Kansas. It’s a pleasure to know that perception was accurate. It is
essential that we stay connected to the people and address their issues, whether those issues are related to production agriculture,
the environment, family, or community.

As T stated in last year’s report, the motto of K-State Research and Extension is “Knowledge for Life.” I believe this is a grear
motto for a land-grant university, such as Kansas State University. It means developing new knowledge and empowering people
with that knowledge, whether they are our youth and 4-H clubs or our senior citizens. In order to accomplish this, K-State
Research and Extension is focusing its efforts on Five Core Mission Themes: Natural Resources and Environmental Managemenc;
Healthy Communities: Youth, Adults, and Families; Safe Food and Human Nutrition; Compertitive Agricultural Systems; and
Economic Development through Value-Added Products.

Additionally, K-Stare Research and Extension and the College of Agriculture, as well as Kansas State University, are developing
areas of focused excellence. We cannot be everything to everyone; therefore, we have to focus on serving the highest priorities.
Obviously, this also requires that we have the breadth to address other issues. Whether we develop the knowledge within K-State
Research and Extension or work with another land-grant university or an industry partner to develop that knowledge, we must
disseminate that knowledge in the classrooms on the K-State campus and the informal classrooms in all 105 counties across the
state of Kansas.

This report provides a snapshot of the acriviries and accomplishments of K-State Research and Extension. We have highlighted
projects and programs that resulted in true impact for ranchers, farmers, youth, families, and communities within Kansas. I can
truly say that the research and extension application has made a difference and will continue to make a difference for the citizens
of Kansas, the region, the nation, and the world.

Sincerely,

~Lak, 00t

Fred A. Cholick

Dean and Director



Wheat is used to make bread, bed
down stalls, and serve as an element in
many household items, including plastic
bags, postage stamps, and golf tecs.

Without a doubt, wheat serves
countless purposes in our daily lives.

But for more than 24,000 Kansas
producers and their families, wheat has
an even greater purpose: It’s a living.

“There’s very stiff competition in
production agriculture,” said Vance
Ehmbke, producer in Dighton, Kan.
“You've got to be constantly using wheats
that have the most profit potential.”

Fortunately, producers like Ehmke
aren’t at it alone. K-State’s wheat breed-
ing program works year round to develop
higher yielding, more resistant varieties
available to the public.

$%99

According to a recent study led by
agricultural economist Andrew Barkley,

- this research has been increasing Kansas
producer revenues by about $99 million
annually since 1977. The varieties
developed by K-State are paying off for
the producers.

“For a wheart farmer in Kansas, the
K-State program is invaluable,” said Jeff
Bahr, a no-till producer and share
cropper in Barber County, Kan.

K-State’s wheat breeding program
began in 1874, followed by the establish-
ment of a selection program in 1906.
K-State’s first improved variety, Kanred,
was released in 1917. Currently, more
than 1,000 crosses are performed each
year throughout the state.

In recent years, the K-State improved
varieties have been planted to nearly

Million Each Yr to Prnducers

three-fourths of the total Kansas wheat
acres in production.

By offering the varieties publicly and
regularly introducing new crosses,
K-State is giving Kansas wheat producers
the helping hand they need, Bahr said.

“It’s paramount that we have a wheat
breeding program,” he said. “Somebody
has to do it, and that’s where K-State’s
program is filling a niche nobody else
would. Every few years, when a new
wheat is released, I'm ready for it.”

Ehmke agreed.

“K-State has really, over the years,
distinguished itself as a mover and a
shaker.”

But the most important impact of the
wheat breeding program for Ehmke is
the overall economic development it
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initiates in Kansas communities. By
investing in the research needed to keep
wheat varieties producing well and
adapted to Kansas climare and disease,
K-State is contributing to the survival of
the family farm, he said.

“You are creating something that
allows farmers to increase their net
income, remain competitive, and stay on
the farm,” Fhmke said. “With these new
K-State varieties, if you're making more
money, it increases the possibility you
can get one of the kids involved in the
operation and keep agriculture going.”

Ehmbke also sees a continued focus on
research as a potential solution to greater
economic strain on agriculture, much of

which is being addressed with federal aid.

Louise and Vance Ehmke, Dighton, depend on K-State wheat varieties to help them
stay competitive in the agriculture market.
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“Rather than having individuals
supported federally, we'd rather be doing
this on our own with better yielding
varieties,” he said. “K-State plays a role in
getting us in that direction.”

Still, for producers like Bahr and
FEhmke, it is simply a comfort knowing
they have a partner in K-State.

“We owe a great deal to them for
their participation in this,” Ehmke said.
“Every day you wake up you've got to
run hard, and it sure is nice having
K-Starte on your team.”

Joe Martin
785-625-3425,X213
jmartin@k-state.edu
Allan Fritz
785-532-7245
alkf@Lk-state.edu

Wheat Varieties May Fight Cancer
A research partnership between three
K-State Research and Extension depart-
ments and researchers at Wichita State
University and the University of Mis-
souri studied plant-based - or phyto -

estrogens called lignans and other
antioxidants in wheat bran that appear
to suppress cancer in the colon.

Ron Mad/

785-532.7022. rmadlBf-state.edu

Enhancing Soybean Production
Genetic improvements of soybean
varieties in Kansas increases farm
revenue by more than $3 million per
year. Genetic improvement of soybean
varieties in Kansas increases yields by
about .2 bushels per acre per year and
farm revenue by more than $3 million
per year.

Bill Schapaugh

785-532-7242, wisBh-state.edu

Providing Resources to the World
The Wheat Genetic and Genomic
Resources Center stores stocks of wild
wheats and wheat-related grasses that
help breeders worldwide preserve and

improve varieties. Some of the center’s
accomplishments include releasing 47
improved germplasms, training more
than three dozen visiting scientists and
students, and leading efforts on gene
sequencing.

Bikram Gill

765-532-1391, wgrcBk-state.edu
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When her students get excited about
eating fruit in class, Deb Evans figures
she’s doing her job.

For the past two years, Evans —a
family and consumer sciences (FCS) and
physical education teacher at Fredonia
Middle School — has used curriculum
developed by Kansas State University and
its production of the television program,
Kids a Cookin’.

The show features a Kansas kid —
sometimes as young as 4 years old —
preparing a simple recipe with the show’s
adult host. The food they prepare tastes
great and is healthy, too.

“T have used the Kids a Cookin’
program in my 7th and 8th grade FCS
classes and with special needs students
for the past couple of years,” Evans said.

“Last year, | used the videos and recipes
that were provided through a team

. nutrition grant that encouraged students

to eat more fruits and vegetables.”

Evans said her students at Fredonia
Middle School prepared six recipes and
“liked every one,” though their favorite
was the fruit dip with fresh fruit. They
had “success and fun in the kitchen while
also learning ways to make healthier
eating choices,” she said.

“The students benefited by learning
simple recipes that they could make at
home for themselves or their family,”
Evans said. “They also learned to make
simple, healthy snack recipes that could
improve their eating habits and promote
healthy lifestyles.”

TV Show, Curriculum Keep Kansas Kids a Cookin” and I\Ilovm

The show is produced in English and
Spanish for K-State Research and
Extension’s Family Nutrition Program
(FNP), which is funded by the U.S.
Department of Agriculture’s food stamp
nutrition education program through
a contract awarded by the Kansas
Department of Social and Rehabilitation
Services.

The show targets limited income
individuals and families, and it has been
distributed broadly across the state.

In fall 2005, K-State’s Department of
Communications released a new version
of the program, called Kids a Cookin’
and Movin', which encourages basic
cooking skills, good nutrition, healthy
food choices, food safety, and physical

activity. The newer materials include
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Deb Evans. Fredonia Middle School teacher, uses curriculum developed at K-State
to show her students healthy and fun ways to prepare snacks and meals.

curriculum, tours to help kids make
healchy eating choices, food quizzes, and
more. Each program also is shown with
closed captioning.

The show is discributed through
K-State Research and Extension FNP
offices across Kansas.

“It has had a positive influence on
my FCS curriculum,” Evans said. "My
principal was very supportive and
encouraged me to keep Kids a Cookin’
in my 6th grade curriculum this school
year.”

Julie Voelker, a mother whose daugh-
ters attend Norrth Lawn Elementary
School in Neodesha, thinks the show’s
greatest impact is in the classroom
marerials.

“My daughter, Tina, was lucky
enough to participate in the TV
program. Courtney, my other daughter,
was able to participate using the
classroom workbook,” she said.

Voelker said Neodesha is a commu-
nity of mainly working-class parents
who may not have the time to devote to
good food preparation.

She noted: “The Kids a Cookin’
materials really target easy snacks that
kids can fix themselves.”

Kathy Walsten
785-532-1676
walsten@k-state.edu

Kids Learn Better Health Habits
About 125 Shawnee County third- and
fourth-graders were visited last year by

"Professor Popcorn,” a K-State Research
and Extension nutritionist who was
teaching about the USDA's Food Guide

and the benefits of exercise. A survey
of the students indicated that 15
percent were eating more fruits, veg-
etables, and dairy products; and 16
percent were more physically active.
.Lisa Martin _ ‘
786-232.0062, [imartinék-state.edu

Save and Build Wealth, Not Debt

~ The Kansas Saves campaign, spon-

sored by K-State Research and Exten-

" sion and local community partners, is

part of a nationwide effort to boost

- savings. Participating communities

feature information and local activities

- on how to build savings and how to

reduce or manage debt wisely.
Larol Young
785-532-5773, cyoungPk-state.edy

Clarifying Medicare Options

K-State Research and Extension agents

" have made hundreds of presentations

and answered thousands of phone calls

~to help people understand the new
Medicare Prescription Drug Program.
Agents and volunteers also manned the
Senior Health Insurance Counselor for
Kansas (SHICK) hot line 1-800-860-
5260.

. Mary Lou Odle

7853095850, miodlek-stais.edy

/-7
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Working Out Whil

Bill Carson is amazed at what a little
teamwork and positive attitude can do.

During an eight-week period in 2005,
the 67-year-old with diabetes and five
teammates walked across the state of
Kansas. And they did it without ever
leaving their hometown of Manhattan.

The team was one of more than 3,000
groups across the state who joined Walk
Kansas, a program coordinated through
K-State Research and Extension. The
goal for each team of six is to walk the
length of the state of Kansas, a distance
of 423 miles, by working out regularly
and recording their mileage.

While walking is an emphasized activ-
ity, team members can log miles by
participating in other forms of physical
activity, such as biking, swimming,

u@'\- N 4. .‘..
Walk

ing Kansas
weight lifting, running, and — in some
cases — even dancing.

The concept, it seems, works for
Carson and many others.

“I have made a wonderful compan-
ionship with a lot of people, and they all
helped me stay motivated,” he said.

Walk Kansas, coordinated through
local K-State Research and Extension
offices, promotes physical activity for all
ages from young children to older adults.
It can be a family experience and bond-
ing time, or even an opportunity to meet
new friends.

The program has grown from about
5,900 participants in 2002 to nearly
19,000 in 2005.

The U.S. Centers for Disease Control

recommends a minimum 30 minutes of

physical activity at least five days each
weelk to maintain one’s health. Mike
Bradshaw, extension health specialist for
K-State Research and Extension, said
that about four out of five people do nort
meet that requirement, and one in three
adults is obese.

Walk Kansas is helping change that
trend.

“Last year, we had 90 counties and
3,047 teams that registered,” said
Bradshaw, adding that surveys of
Kansans show that “we have more
people walking and eating healthier.”

In Riley County, about 1,100
Kansans participated in 2005.

Many teams chose the option to track
how many fruits and vegetables they ate
each day. The goal was to eat five servings
of fruits and vegetables daily.
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Bill Carson, Mam'?éz‘raﬁ,m_é-njoyé th

“Our of 220 responses to a post-event
survey, only one person did not increase
fruit and vegetable consumption during
the program by at least one serving per
day,” said Sharolyn Jackson, a K-State
Research and Extension agent in Riley
County.

Adds Carson: “It’s great because it
helps you realize you should be eating
more fruits and vegetables.”

Statewide, the program is evaluated
using the U.S. Centers for Disease
Control’s Behavior Risk Factor
Surveillance System.

“Every year we post maps on bulletin
boards to track everyone’s progress,” said
Susan Peterson, a participant and
recruiter for the program. “We will also
meet for a coffee celebration a few

e exercise and health benefits of participating in
the K-State Research and Extension Walk Kansas program.

months afterwards to ralk about how well
everyone is doing. We have one team
member who lost 30 pounds.”
Participants also reported that in
addition to increased activity during the
cight weeks of the program, many of
them were able to sustain physical
activity for at least six months afterwards.
“Our teams at the Manhattan Seniors
Center have grown from one to six this
last year,” Peterson said. “We had a lot of
people with positive experiences, and |
know we'll have even more next year.”

Mike Bradshaw
785-532-5773
mhb@k-state.edu

Offering Multilingual Training

In Wyandotte County, a-newly hired
Spanish-speaking agent is teaching
classes to residents on such topics as
diabetes, nutrition, weight, exercise,
_proper use of medicines, and radon

/-9

and lead education. All materials are

-available in English and Spanish. Two

results include residents asking for
lower-cost medicines from their physi-
cians, and trying lower-fat ingredients
in traditional foods, such as spinach

‘enchiladas..

Terri Bookless
913-432-3737 rerribll-state.edu

- Dealing with Limitations

Kansas AgrAbility is a K-State Research

and Extension service project that
‘assists farmers with disabilities and

limitations, such as those caused by
chronic disease, like arthritis. For more

_information, visit the Kansas AgrAbility
“Web site at www.oznet.ksu.edu/ ;

agrability or call 800-526-3648.

 Kerri Ebert

28,5-532¥29761 kebertlk-state.edu



St. Francis, Kan., cattleman Shannon
Grover has done the math, and he likes
what he sees.

Grover operates the beef verification
center in Cheyenne County. He said he
is finding that the ability to track
information on slaughtered cactle is
bringing an average $10 premium from
packers if producers sell through a source
verification program.

And the cost for the tags? About four
bucks.

“Everyone’s getting a premium if they
use this system,” Grover said.

K-State Research and Extension and
Kansas Farm Buteau are working
together on animal identification

technology. KFB’s Beef Verification

‘Beef Cattle ID echnoogy Aids Producers Consumers

Solution program started in 2004 and
has placed 26 beef verification centers

. around the state.

“I can track my cattle from the cows
to the calves to the slaughter house,”
Grover said. Over the years, as [ build up
an information base, I know what cows
are doing what, what the trend is, and
what cow doesn't have good calves.”

The program involves e-mail messages
in which the producer sends initial
information and then receives carcass
data after the animals have been
slaughtered.

“In the long run, this technology will
assist in providing protection in the area
of herd health by facilitating the trace-
ability of foreign animal diseases and

routine health surveillance by federal and
state animal health officials,” said K-State
Research and Extension beef specialist
Dale Blasi. “In the short term, this
technology will likely be required by beef
processors for those producers who wish
to participate in market programs
targeted for export.”

“We're going to get a lot of good
out of the beef verification program,”
Grover said. “We'll be able to manage
our cow herd with the information from
the carcass data after they've been
slaughtered.”

According to Grover, even if produc-
ers don't sell cattle on the source verified
program, they will still get $1 premium
from most packing plants just from



electronic animal identification system.

having a radio frequency identification
tag (RFID), which is the rag used in the
program.

“All the producers have to do is put
the tag in and send the sheer to me,”
Grover said. “Even the guys who don't
have the software and electronic scanners
can still reap the benefits.”

The system meets the U.S. Depart-
ment of Agriculture’s requirements for
the National Animal Identification
System, which calls for mandatory
animal identification by Jan. 1, 2008.

Blasi said K-State Research and
Fxtension has worked to help producers
understand such benefits as cost analysis
and its application into existing record-
keeping systems.

Shannon Grover. St. Francis rancher, sees many advantages to using an

“Since the packers are calling for i,
the producers are going to use it,” Grover
said.

“Once we all start using it, it’s going
to become really handy.

“The best part,” he added, “is that
we're going to be able to make manage-
ment decisions using the program’s data.”

Dale Blasi
785-532-5427
dblasi@ic-state.edu

Increasing Demand for Sorghum
K-State has established working rela-
tionships that will increase demand for
U.S. grain sorghum and improve the
quality of the crop worldwide. In West
Africa: conducted demonstration

experiments with broiler chicks to show
the nutritional merits of sorghum-based

diets: hosted a producer field day for

approximately 50 key poultry growers;
helped form the Nigerian Poultry

Producer’s Assoc. In Central America:

gave seminars to promote sorghum as
a component in animal feeds.

- Research Yields Better Sorghum
K- State researchers have developed
iarge—seed sorghum hybrids that will.

lead to crop improvement and have
hlgher crude protein and fat content W
than convennonal hybnds

Mitch Tuinstra

7655327238, dimitchBl-state.edu

Protecting Surface Water

Researchers have determined simple,
cost-effective measures to help live-
stock ;producers prevent runoff of
pollutants into nearby surface waters.
Proper range management, such as
strategic placement of shelter, feed,
and minerals away from water sources,
are inexpensive and take little time.

‘Another solution-is to plant vegetative

cover or a buffer strip near the stream,
creating a barrier for runoff. . :
Dan Devilin iy :

785-532-5776, ddeviindk-state.eay

/-1
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Forgive Dick Stuntz if he’s just a bit
proud about the lush, green fairways at
the Alvamar Golf Course in Lawrence.

As the course’s superintendent, he’s
certainly entitled to brag a little; however,
he will be the first to say he wouldn’t be
able to do it without the help of K-State
Research and Extension.

“K-State research is the heart and soul
of what we do as golf course superinten-
dents,” Stuntz said. “Turfgrass research is
just vital. Jack Fry does an awful lot of
what I call applied research — the kind of
things that lead us to answers on day-
to-day issues. It’s very important in our
proféssion to have a person who can do
that.”

Stuntz has been working with Fry —a
professor in the Department of Horticul-

- ture, Forestry and Recreation Resources,

for more than a decade — trying to find
ways to conserve water and limit the use
of pesticides on turfgrass. Fry said it is
impossible to know how much a partner-
ship such as this means to his work.

“The relationship we have with
courses such as Alvamar is invaluable,”
Fry said. “Dick does a great job of
bringing us ideas and stimulating
thoughts, because he sees things we dont
see sitting in an office.”

Fry added that though much of his
research is done on golf courses, his
findings can be applied to several turf-

grass entities.

urses, Home Lawns

“About 80 percent of my research
focuses on golf course turf because the
industry is good at sponsoring research at
the university, and the research can be
applied to several other areas such as
lawns and nurseries,” Fry said.

Larry Ryan, of Ryan Lawn Care in
Overland Park, said he relies on K-State
turfgrass research for several reasons. He
uses information such as annual rating of
grasses, best spring and fall grasses, color
quality, and drought resistance to make
recommendations to his clients.

“We seed 1,000 lawns every fall, so
we use research to make our turfgrass
selections,” Ryan said.
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He added thar using research to pick
the highest quality seeds has made his
business one of the leaders in the Kansas
City area turfgrass industry. However, his
main focus is to give his customers an
end product that will look nice and take
less warter to maintain.

“We rake information we ger from
the universities and try to show people
what is real and whar is a fad,” said Ryan,
who has been in business for 18 years. “If
we weren’ scientific, we wouldn’t have
the success we've had.”

Decades past, Ryan’s facher made
regular trips to Manhattan as he built the
business on K-State research.

Dick Stuntz. Alvamar Golf Course superintendent, uses K-State re
fairways at the Lawrence course in tip-top shape.

A
hﬁ“l

Stuntz noted that Alvamar also was
built using university research with a
dream of bringing country club condi-
tions to a public golf course.

In 1966, Alvamar was the firsc golf
course to utilize zoysia grass on its
fairways. According to Stuntz, the course
is currently recognized as the only one to
have maintained zoysia fairways since its
inception.

Jack Fry
785-532-1430
jfry@k-state.edu

i helill

search to keep the

Center Brings Ideas to Life

The Innovation Center works with

~ agri-food and related businesses,
agritourism businesses, small towns,
and rural communities, developing
solutions to challenges. It has helped

dozens of clients, large and small,
identify and adapt to changing markets

‘and competitive environments.

Vincent Amanor-Boady
785-532:3520 - vincentlt-state.equ

Building Community Leaders

The Kansas Environmental Leadership
Program (KELP) is a statewide program
to train community leaders. During the
seven classes, 153 people have regis-
tered. The participants work as teams
on Applied Leadership Projects with
local or statewide environmental

~impact. Go to www. oznet.ksu.edu/

kelp.
Judy Witlingham
785-b37-5813, kelpBt-state.edu

Developing Varieties for Kansas
Results from bedding plant field trials
at research centers in Haysville, Olathe,
Hays, and Colby benefit consumers,
communities and the greenhouse,
garden center, and landscape indus- -
tries. The centers combine their re-
search, which covers two heat toler-
ance zones and two cold hardiness
zones, to determine the best flowers
for the Kansas prairie climate and soils.
Alan Stevens

913-656 -2335 X100, alansCk-state.edu 13
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When 21-year-old Jaime Schalk was
pregnant with her first baby, she admits
she was equally excited and nervous.

Schalk, who lives in Scammon, Kan.,
said her anticipation of the birth was
tempered by being unsure of how to care
for the newborn. When her doctor
recommended a program that helps
families, she was more than willing to
give it a try.

During Schalk’s pregnancy, Joyce
Sanders, a nutrition assistant with the
Expanded Food and Nutrition Education
Program (EFNEP), visited Schalk’s home
once a month.

“They had me keep a record of
everything that I was eating during my
pregnancy,” remembered Schalk, now age
25 and expecting her third child.

“Many breast-feeding mothers just
don’t know what to eat,” said Sanders,

- who retired in late 2005 after working 15

years with the program. “Once mothers
learn what they need to eat to provide
nutrition for the baby, they are able to do
it. Healthier eating means a healthier
mom and baby.”

After Schalk’s first pregnancy, she
went to EFNEP breast-feeding classes
and was able to discuss questions and
concerns with other nursing mothers.
EFNEP helps families learn about basic
nutrition, food budget management,
food preparation, and food safety. It was
founded in 1969 to help people with
limited resources by teaching them about
food safety and how to improve their

health.

Nutrition assistants help families
learn in homes, schools, assisted-living
centers, prisons, clinics, and libraries. In
Schalk’s case, “Anytime I needed help,
they were there,” she said.

The participants learn that helpful
family and infant feeding information,
food safery tips, and food shopping skills
are shared in several different languages.
In Kansas, the assistants are teaching
homemalkers and groups whose principal
language may be English, Spanish, or
Vietnamese.

“The nutrition assistant tells you what
fruits to eat, and what things you want to
eat more of to improve your baby’s health
and development. It really taught me
how to eat properly,” Schalk said.

/14




Jaime Scha/k (nghr) Scammon,

In 2004, there were 1,551 Kansas
families and 2,096 children enrolled in
EFNEP. There were 6,594 youth conracts
made through the program while 743
EFNEP participants were pregnant. In
addition, 69 percent of the families were
at or below the federal poverty level.

EFNEP participants work with other
assistance programs such as WIC, the
Food Stamp program, commodity foods,
and child nutrition programs. In surveys,
participants said:

* 71 percent of them safely thaw their
food more often,

« 77 percent use food labels more often
to make their health choices,

* 79 percent no longer run out of food
before the end of the month,

srays in rouch with nutrition assistant Joyce
Sanders, who offered support to Schalk during her first pregnancy.

\ )
\

\
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e 87 percent improved in food resource
management,

* 93 percent improved in one or more
nutritional practices, and

* 69 percent improved in two or more
nutritional practices.

Four years after their initial meeting,
Schalk and Sanders remain friends. Jaime
Shall recently took her healthy toddlers,
4-year-old Wyart and 17-month-old
Kody, to visit Sanders at her home in
Pittsburg to play ... and eat fruir,
naturally.

Sandy Procter
785-532-1675
procter@k-state.edu

Anger I\Ilanagement Program
Teaches Parents Self Control
Nearly 300 parents responded to a
survey indicating they have made “life-
changing impacts” as a result of thear ;
participation in Flreworks an onhne

course that focuses on anger manage- -

“ment in adult-child relationships.

Surveys indicated that parents found
positive solutions for anger manage-

ment by “attending” these online -
sessions. More than 5,000 people have

visited the course Web site at www.

ksu. edu/ Wwparent/courses/ﬁreworks/

Charles A. Smith

785-532-5773, casmithBk-state.edu

Adding Value to Kansas Products
K-State and the Kansas Rural Center
are leading efforts to help Kansas
producers develop value-added enter-

‘prises, through a mentoring project
- titled Guided Explorations of Value-

Added Products and Enterprises. For
example, the Certified Kitchen Work-
shops help entrepreneurs capitalize on
consumers’ growing interest in buying
such local products as bread, baked
goods, salsa, baking mixes, jams,

jellies, and more. In 2005, 12 products
processed by Kansas producers were
created; and 25 producers either began
small-scale value-added processing or

. expanded their value-added operatlon

. Jana Beckman,

785-532- 1440, beckman@f-state.edy -
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He’s probably not taking it for
granted, but Kansas cattle producer
Daryl Bott is beginning to expect a nice
price boost on cattle he’s been sending to
processors.

“On one of our recent cattle ship-
ments to IBP in Emporia, we earned a
$34 premium per head by hitting the
grid,” Bott said.

The “grid” is a ranking of carcass
quality, used by processing plants to
award premiums for cattle that fit
industry’s top standards — or, possibly
discounts for cattle that don’t meet those
standards.

Bott Cattle Company Inc., located in
southern Washington County, is one of
several Kansas operations implementing
ultrasound technology that was created

d Helps Producers Boost Cattle Helt,' roflts

by K-State Research and Extension
researcher John Brethour.

Brethour, who is based at the Agricul-
tural Research Center — Hays, developed
the technology to predict the carcass
quality of live animals, which enables
producers to more efficiently grow cattle
that meet industry’s highest standards.

Brothers Daryl and Doug Bott and
father Delwin manage a 3,500-head
feedlot. ‘They have used ultrasound the
past three years to improve their return
per head.

“Ninety percent of the time, it pays
us to use ultrasound to scan the cattle,”
Bott said. “Even without the premium
incentive, ultrasounding is cost benefi-
cial, because it tells us if a steer or heifer
would not benefit from more feed. This

way, we don’t put inefficient gain on it.”

The Botts learned about ultrasound-
ing cattle from Dr. Phil Bentz, a veteri-
narian from Washington who learned
about ultrasounding from Brethour.

“Ultrasounding allows us to evaluate
the cattle, carcass-wise, and project how
they will finish out,” Bentz said. “With
this technology, we should be able to
place 80 to 90 percent of the cattle in the
choice grid.”

Like most cattle producers, the Botts
previously sorted their cattle by sigh,
which is not as accurate.

“When we sorted visually, we would
get more cattle finishing with a yield
grade four, meaning overfat,” Bott said.
“Now, we rarely see a carcass with a yield
grade four.”



Daryl and Doug Bott, Washington County, with veterinarian, Phil Bentz, use ultra-
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sound technology developed by K-State researchers to evaluate cattle.

Each carcass with a yield grade four
costs their operation a $25 per hundred-
weight discount. With ultrasound, the
cattle are not overfed or overfat, which
saves feed and increases profit.

And in rhe carttle business, time is
money. Yet, in about the same amount of
time it takes to process a group of cattle
through a working chute, they can be
evaluated by ultrasound for muscle tissue
and backfar.

The cattle are then sorted into groups,
based on the number of days they should
be on feed to hit the grid. It only takes a
matcer of minutes, but the return is
significant.

Pac Coyne, head of K-State Research
and Extension’s Western Kansas Agricul-
tural Research Centers, said the potential

economic benefit to the beef industry
from Brethour’s discovery is massive.

“Several studies have documented
that precision feeding, based on the
ultrasound work, increases feedlot profits
$15 to $20 per head, while improving
beef quality,” Coyne said. “There were
28 million fed cartle slaughtered in the
United Srates in 2003, so the potential
benefit of this technology is more than
$500 million annually.”

John Brethour
785-625-3425, X215
jbrethou@k-state.edu

Weaning Age Influences Profit
K—State swine researchers have found
that for every day the age at weaning

is increased, the improvements in
growth rate and feed efficiency result

in a profit of $0.94 per pig. If a swine
producer with approximately 500 sows
were to increase weaning age by two
days, it would generate $20,000 of
added income.

Mike Tokach

785-532.2032. mtokachBk-state.edy

Feeding Flaxseed to Cattle
K-State researchers have improved the

health traits and quality of consumer

beef by feeding modest levels of
flaxseed to cattle (b -10 percent of the

~ diet dry matter). They also have found
that feeding flax to cattle has resulted .
“in modest reductions of generic coli-

forms and E: cofi in the feces of cattle.
Jim Drouiltard
785-532-1204, jdrouillBk-state.edu

- Improving Livestock Handling

Results of a K-State survey prompted
K-State Research and Extension, the

'Kansas Animal Health Department, and

the Kansas Motor Carriers Association
to jointly produce fact sheets, a com-
puterized slide presentation on biosecu-
rity, and a video to improve conditions
‘when handling and shipping livestock.
Janice Swanson

785:632-1244, [swansonBf-state.edu
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Ray Blanchard isn’t complaining
about his life.

In fact, the 83-year-old from Manhat-
tan lives quite happily with his wife of 60
years, Maxine. The couple have three
grown children and now grandchildren.
In his younger years, Ray successfully
managed operations for an oil and gas
company.

But for the past 15 years, Ray also has
struggled with central vision loss, a
condition known as age-related macular
degeneration (AMD). The condition
worsens over time, and there is no known
cure.

“I can still work all day long,” said
Ray, “but I can't see very well. So I'm

' ’ i

| Serchig for Ways to Prevent Ageﬁélated Vision Loss

restricted. T can’t go out alone, and that’s
just not my nature.”

According to the Macular Degenera-
tion Foundarion Inc., 12 million Ameri-
cans are affected by this disease. The
Foundation reports that in the United
States, one more person is diagnosed
with AMD every three minutes, and one
in six people between the ages of 55 and
64 — and one in three over age 75 — are
affected.

Blanchard says AMD has robbed him
of routine things he had previously
enjoyed, such as attending Lion’s Club
meetings and helping at club-sponsored
breakfasts, driving, and even playing
simple card games.

“The last couple of years have been
the worst,” he said. “My vision has gotten
worse; that, and you just dont get
interested in the things that you used
to do.”

Carol Ann Holcomb, a K-State
Research and Extension foods and
nutrition researcher, has conducted
studies since the 1990s to help uncover
preventive strategies for AMD.

“Consumption of foods high in lutein
and zeaxanthin (important carotenoids
for eye health) appear to offer some
protection against the risk for the more

advanced form of AMD,” Holcomb said.

1y
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Hay and Mcv(fn@ B.’anchdrd Mc).'mdrran ho,oe rhar K Sz‘are fesearch can prevent
vision loss from age-related macular degeneration.

“Tr is thought that lutein in the diet
contribures to a higher density of the
macular pigment as well as the anrioxi-
danr activity of lutein.”

Holcomb’s research, however, has
found that a typical Kansans diet is
“very low” in the nutrients needed for
eye health.

That’s why she continues promoting
such foods as green leafy vegetables,
orange and yellow fruits and vegerables,
egg yolks, and corn. She’s hoping that
further findings will convince Kansans —
and others — ro make these foods a bigger
part of a their daily dier.

“In the young and middle adult years,
vision health is often taken for granted,”
Holcomb said. “But the stage is being set
for degenerative processes that manifest
themselves later in life. Good nutrition is
good for the eyes as well as the heart,
brains, lungs, and bones.”

“If we can find ways to prevent tissue
damage, we could reduce the burden of
blindness to individuals, families, and
our society.”

Carol Ann Holcomb
785-532-0152

carolann@k-state.edu

! Patenting Stem Cell Research -

K-State scientists have discovered stem

‘cells in the umbilical cord matrix of

pigs that may help address such
human health issues as Parkinson’s
disease, stroke, heart disease, cancer,
and more. Stem cells also may be
useful for drug discovery and for

‘screening drugs for safety and effec-

tweness Other pOSSIbllItIeS include -
the use of stem cells to prevent disease

- in livestock, to create better vaccines,

and to increase the efficiency of food

production. K-State has patents pend-

ing on methods to harvest, grow, and
store umbilical cord matrix stem cells,.
and the use of the matrix cells for
therapy or tissue engmeermg '

Duane Davis . i1

785-532-1224, davisEk-stats. gb‘u

- Aid for Senmrs Ecnnomy

A food stamp program to help senior

: c_:ltizens eat healthier has contributed
- approximately $110,000 to the econo-

mies of the 18 north-central Kansas

~ counties where it has been tested.

K-State Research and Extension has
worked with other state agencies to

help increase participation in-the

KKansas Food Assistance Program.

~ Research shows the average benefit to
each person m the program is $563
per year. :

Mary Meck Higgins

- /85 532 FE?] mhiggins@k-state.edu
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When it comes to decisions on how
to manage his land, Jeffrey Janssen says
hed rather be in the “driver’s seat.”

So when state environmental officials
raised concerns about pollution levels in
nearby Kanopolis Lake, the Geneseo,
Kan., rancher decided to do his part.

Last summer, Janssen hauled in
40 truckloads of dirt to build a ditch to
divert water, fenced his feedlot away
from the creek, built grass filter strips,
and installed automatic waterers for the
nearly 100 cattle he feeds.

The result? His cattle no longer go to
nearby streams to drink or cool off, and
potential pollution from the farm is kept
safely away from public waterways.

“T took the necessary steps ahead of
the government coming in and saying

cialists

Work with Pr
that we are going to shut you down,”
Janssen said.

Landowners’ efforts to control
pollution in waterways are becoming a
norm in Kansas, where an estimated
6.65 million cattle and 2.5 million pigs
are raised.

In 2003, the Natural Resources and
Conservation Service (NRCS) approved
789 contracts for funds through the
Environmental Quality Incentives
Program (EQIP). By 2004, that number
had jumped to 1,823.

In Kansas, “we are raising awareness

a

and getting more producers to ask
questions about cost-share programs and
how to apply,” said Stacie Minson,
K-State Research and Extension water-
shed specialist for the Smolky Hill
Kanopolis Lake watershed near Hays.

oducers to Cohtro Pd'llution

Six other watershed specialists are
located in Kinsley, Lawrence, Manhattan,
Ottawa, Wichita, and Yates Center — all
in major Kansas watersheds.

“In the last year, more and more
producers have agreed to have on-farm
assessments to look at their pollution
potential,” Minson said. “This is a great
sign that we are offering a service to
them, and they are willing to let us take a
look at their operation to offer best
management practice tips that could
improve their water quality.”

Pollution concerns vary depending on
the waterway, bur in the Smoky Hill
Kanopolis Lake area, producers have
worked to reduce the incidence of soil
erosion, fecal coliform bacteria, and algae
bloom {or eutrophication, caused by
nitrogen and phosphorous runoff).
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One way of reducing fecal coliform
bacteria levels is by using livestock
waterers. Minson shared this information
with Janssen, and it was a perfect fit for
the plans he had developed with other
agencies. He received help from NRCS
in Ellsworth and Hutchinson, the
Ellsworth Conservation District, the
Army Corps of Engineers, and the
Kansas Department of Health and
Environment. Those organizations,
among others, have worked together to
help local efforts.

“We are fortunate in the watersheds,”
Minson said. “NRCS, conservation
districts, producers, city councils, county
commissioners, homeowners, local Farm
Bureau boards, and K-State Research and
Extension have worked as a grear team
to get Watershed Restoration and

i V‘{éfi. J‘xgz o
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n, Geneseo, worked with K-State Research and Extension
watershed speciaists to make improvements and prevent runoff.

Protection Strategies, or WRAPS,
developed for the watersheds.”

For Janssen and other ranchers like
him, it means cleaner livestock, cleaner
waterways and, ultimately, more money
for their operation.

“Tt has made a difference for me,”
Janssen said. “T feel better now that my
cattle are out of the creck. I was tired of
seeing those dirty cattle down in the
creek drinking. With the automatic
waterers, they stay a lot cleaner and are
healthier drinking better quality water. Tt
was a good business decision and good
for the environment.”

Stacie Minson
785-628-3081, X334
sedgett@k-state.edu

-Cooperative Aids Producers

The Watershed Dairy Environmental
Cooperative provided assistance to 20
small dairy producers managing 2,350
lactating cows. Helping producers
develop best management practices

will lead to improvements in water
quality.

Joe Harner

785-632-2930, jharnerBi-state.edu

Reducing Carbon Dioxide
Researchers are developing practices to
help manage soil carbon and reduce
carbon dioxide levels in the atmo-
sphere. For example, no-till annually
sequesters an average of about 0.5
metric tons of soil carbon per acre per
year for the first- 20 to 30 years, which
directly reduces atmospheric CO,
levels.

Chuck Rice,

785-532-7217 cwricelk-state.edu

SDI Helps Conserve Water
Through meetings, training, publica-
tiohs, and Web sites, researchers have
educated thousands about subsurface
drip irrigation. There are 14,000 to

15,000 acres of SDI in Kansas, which

. is expected to'increase as aging alter-
‘native systems are replaced and as the

need to conserve water increases.
Freddie Lamm ‘
785-462-6281, flamm@k-staie.edy
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Like others in her profession, elemen-
tary school principal Jeanna Hernandez
deals with many daily challenges.

But at Wichita’s Park Elementary,
Hernandez has an ally: the 4-H Youth
Development after-school program is
helping her students succeed.

The school’s program, which includes
50 children before or after school, is
funded by the Kansas Department of
Education and supported by K-State
Research and Extension. At Park
Elementary, 4-H lessons are used to help
inner city schoolchildren enjoy learning.

But that’s just one snapshot of these
programs across Kansas.

According to Elaine Johannes, a
member of the Kansas State 4-H After-
School Team, 4-H after-school programs

Lirienry

4-H Pram Helps Succd

are available in 95 Kansas counties. State
4-H officials estimate that nearly 2,000

* youth participated in these programs in

2004.

The children at Park Elementary have
joined the Park Panther Pride 4-H Club
and learn academic and life skills to
succeed, said Beth Drescher, a K-State
Research and Extension 4-H agent in
Sedgwick County.

According to Hernandez, Park
Elementary was looking for a way
to provide tutoring using discovery
learning, which supports state and
district standards. The 4-H after-school
program reinforces the standards and
provides outreach and extension in a
positive group setting to the students
who need it.

“I¥’s a win-win situation,” Hernandez
said. “Tt will get kids hooked on some-
thing that they’re interested in and will
keep them connected to the school so
they can learn.”

Hernandez said the educational value
of the program is one of the best aspects
of the program. She said students look at
the program as a privilege, rather than
being punished.

“It becomes the student’s idea,”
Hernandez said. “They want to stay after
school to participate in the activities.
They don’t think of it as tutoring.”

The program also pairs the school and
community. Hernandez said she supports
the program, but the ideas and curricu-
lum come from the state’s 4-H program.




eanna Hernandez, principa

J

“I’s awesome to see the community
and school partner for the good of the
students,” she said.

Drescher agrees, saying that the
school and the 4-H program work hand-
in-hand. Other programs, such as a 4-H
summer day camp, also allow the school
and the community to come together for
the good of kids.

“The students are gaining skills not
only to succeed in school, but also in
life,” Drescher said. “The best part is,
they’re having fun while deing it.”

Beth Drescher
316-722-7721, X112
drescher@lc-state.edu

! at Park Eler

.....
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nentary in Sedgwick County, said students
are discovering new ways to learn and succeed through 4-H after-school programs.

100 Years and Growing

Kansas 4-H is celebrating its 100th
anniversary. The first 4-H clubs were
started as boys’ and girls” clubs in 1905
and chartered in 1906. Though devel-
oped to serve rural youth, Kansas 4-H
annually serves 160,000 urban and rural
youth through clubs, school enrichment,
and after-school and camping programs.

Current 4-H families, 4-H alumni,
and friends starred the year-long centen-
nial celebration at the 2005 Kansas State
Fair with a parade, contests, dedication
of the redesigned 4-H building, and a
feature progam on “The Prairie Home
Companion.”

Pat McNally
785-532-5800, pmenally@k-state.edu

o

Stepping Up: Youth Become
Environmental Stewards

Students participating in the Earth
Awareness Researchers for Tomorrow's
Habitat (E.A.R.T.H.) are learning skills.
they can apply to real-life situations-in

14k

their community and are becoming
better stewards of their environment.
Evaluations indicated that students
who participated had a stronger com-
mitment to school and greater academ-
ic success than those who did not.
wwav.earthkansas.org

lonya Bronleswe

316-722-7721 X228, tonyabl-state.edu

Computer Lab on Wheels

A donated, used school bus has been
outfitted with eight computer stations
and a server. Even before it was on
display at the Kansas State Fair, more
than 1,600 people had used the mobile
lab. Some are learning basic computer
skills. Others can upgrade skills by
learning more advanced programs such
as global positioning and information -
systems. ' ‘
Walter Barker

- 785-462-6281, wharker@f-state.edu

4-H Centennial Profiles

Kansas 4-H youth development pro-
grams have influenced thousands of
Kansans during the last:100 years.

~ To read the stories of some of those
4-H'ers, go to Kansasd-H.org and click
on “Centennial Profiles.”
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K-State research on stored product
pest management is helping to protect
the environment and benefiting the
Kansas food and feed manufacturing
industries.

K-State entomologist Bhadiraju
“Subi” Subramanyam studies heat
treatment as a viable alternative to
pesticides in grain, food, and feed
manufacturing facilities. His research
shows that heating a structure to 122 to
140 degrees and maintaining that
temperature for 24 to 36 hours effectively
kills insects. This allows processors to
produce high-quality products safely and
without chemicals, he said.

Heartland Mills, Marienchal, Kan.,
which produces certified organic grains
and flours, uses the method to heat a

Researcher Improves Heat Treatment for Controlling Insects

19,000-square-foot storage building.
General manager Mark Nightengale said

. heat treatment has been effective.

“No bugs will survive — this includes
grain pests, larvae, and eggs. Unlike
chemical resistance, bugs have no
immunity from heat,” Nightengale said.

It has also been good for business.

“With the heat treatment program
there are no returned loads because
you've destroyed grain pests in the
building,” Nightengale said.

Heat treatment has been used for 100
years, but in the "30s grain elevators and
food processors began using chemicals,
said Subramanyam. Methyl bromide, a
chemical commonly used to eradicate
insects in stored grain, was phased out by

the EPA in January 2005.

Subramanyam has devoted the Jasc
15 years to finding viable alternatives —
non-ozone depleting compounds — for
controlling pests in stored products. By
collecting data on heat tolerance of
common grain insects at all stages of
development, he’s come up with a model
to determine the insect survival rate.

“With this model, we can predict
mortality, Subramanyam said. “Once we
gather details about the scructure —
ambient conditions, what is the building
made of, layout, how much exposed
metal — we can calculate precisely how
much heat it will take in BT Us per hour
to achieve 100 percent mortality.”

The goal is to optimize cffectiveness
of heat treatment.




Mark Nightengale uses a heat treatment process perfected at K-State to protect
stored grain from insect pests at Heartland Mills, an organic mill in Marienthal.

“We're taking what was an art and
making it a science,” he said.

Knowing exactly how long to heat the
structure can lower energy costs, which
may be substantial, depending on the size
of the treated area and energy source. In
the past, heat treatment may not have
been feasible because of the way product
storage facilities were constructed.
Modern structures have been designed
with heat treatment in mind.

Heat treatment fits both organic and
traditional facilities. Organic mills are a
small, yet fast growing segment of the
market, and this technology works for
them because it leaves no residues and is
safer for people working there.

Safety concerns and a strict regulatory
environment make heat treatment an

artractive option for large processors as
well. Industry giants such as ConAgra,
General Mills, Quaker Oats, and Nestle-
Purina all use the method to some extent
and send employees to Subramanyam’s
annual workshop, which emphasizes the
benefits of this nonharmful alternative.

“Heat treatment is innocuous, you
don’t have to worry about emission
control and reporting, and there’s no
need for residue testing because no
chemicals have been applied,” he said.
“It’s not for everyone, but it is a viable
alternative.”

Bhadiraju “Subi” Subramanyam
785-532-4092
sbhadrir@k-state.edu

BRI Moving Forward

When the Biosecurity Research Insti-
tute building at K-State is completed in
20086, it will be unique in its integrated
agrosecurity/food safety and security
capabilities. K-State scientists will be

able to develop essential diagnostic and
forensic tools for the agriculture, food,
public health, and law enforcement
communities. i

Curtis Kastner :

765-532-1234, ckastnerBk-siate.edy

Extrusion Technology Adds Value

K-State's work with extrusion is creat-

- ing new uses for traditional Kansas
-agricultural commodities. The extrusion

process uses heat and moisture to
process a variety of raw materials into
processed products, including corn
puffs, textured vegetable proteins,
pasta, a variety of snack foods, break-
fast cereal, aquatic feed, pet food and
plastics.

Sajid Alavi

785-532-2403, salavilk-state.edu

Grain Science Complex

The Hal Ross Flour Mill is under con-
struction on the K-State campus. It is
the third of five buildings in the Grain
Science Complex. The complex will
provide state-of-the-art facilities for the
research, teaching, international, and
extension programs of the Department
of Grain Science and Industry.

Virgil Smail

785-532-6161, virgilsEi-state.eau
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It may look to some as though Jim
Crist spends much of his free time
dabbling in the garden.

But listening to the Overland Park
resident talk about his favorite pasttime,
it sounds an awful lot like teaching.

“T can light a fire in the mind of a
child by showing him how a bean seed
sprouts,” said Crist. Or send a little girl a
letter with a pet caterpillar and witness
the miracle of its transformation into a
butterfly.

“I can transport an elderly neighbor
back in time to their own grandmother’s
garden with nothing more than the scent
of rose or sweet pea. Or, I can build
garden memories that today’s young
people can carry with them into
maturity.”

-
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I(asas Master Gardeners Share Le of Gardeng

Crist is one of nearly 1,000 Master

Gardeners in Kansas who donated

- 67,824 hours to their local communities
in 2004. Currently, Master Gardeners are
active in 48 of the state’s 105 counties. In
dollars and cents, their volunteer work is
equivalent to 34 full-time jobs and an
estimated $1,121,800.

In Kansas, horticulture is listed as
having the third highest gross crop value,
behind the wheat and feed corn indus-
tries. The money-making segment of the
Kansas horticulture industry is grounds
maintenance. The popularity of horticul-
ture in urban sectings has been constantly
growing, and has spawned such terms as
“urban agriculture” and “hobby farming.”

In Johnson County alone, there are
307 Master Gardeners who donated

Y : TR0

more than 28,000 hours of volunteer
service in 2004 — equal to 13 full-time
positions.

Crist, a Master Gardener since 1998,
said he enjoys working with the different
groups of people and making new
friends.

“The biggest impact on me,” he
added, “has been that the program gives
me an endless opportunity to give.”

“I can bring beauty to my community
and share it with others,” said Crist,
noting that he often teaches people to
grow plants without harming water, soil,
or themselves.

In addition to working with individu-
als, Kansas Master Gardeners help with
demonstration gardens, hot lines, lawn
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Jim Crist, Overland Park Masz‘er Gam’ener spends many hourb perfectmg h.'s own

garden and teaching others how to improve their gardens.

and garden shows, speaker’s bureaus,
youth programs, garden tours, and more.
Master Gardeners is a volunteer
program that helps improve gardening
practices across the state. K-Srate
Research and Extension supports their
work by providing training and informa-
tion, and offering workshops. Go ro
www.oznet. ksu.edu/hfrr/MG for more

informarion.

Dennis Patton
913-764-6300, X114
dpatton@k-state.edu

Silver Anniversary

In 1980, Chuck Marr, K-State
Research and Fxrension horticulturist,
and Larry Stouse, former Johnson
County horticulture agent, started the
Kansas Master Gardener program in
Johnson County to help horticulture
agents in the larger urban counties.

Master Gardeners receive 40 to 50
hours of training designed ar K-State.
The Master Gardeners then “pay back”
40 to 50 hours of communiry service,
which may include answering a plant
“hot line,” leading a children’s plant
camp, speaking to a civic group, or

building a public demonstration garden.

-hpgwslet/Welcome.hfm

K-State Research and Extension
Offers Aid after Ice Storm.

After the severe ice storm in Jan. 2005,
horticulture agents from Sedgwick,
Reno, Butler; and Lyon counties
planned 19 tree recovery classes for -
spring - emphasizing pruning and

replanting with tougher trees. K-State’s
John C. Pair Horticulture Center posted
a Web page showing the stronger trees
that held up with the ice load; and the -
Sedgw;ck County Extension Master
Gardeners pubilshed a book on “Rec- .
ommended Trees for South Central
Kansas ‘ i

Tips to Trim Energy Costs

Natural gas prices are expected to rise

30 percent ~.or more - this winter.

‘K-State Research and Extension is
providing tips through news releases,
" _information at local offices, and Web

sites to help homeowners reduce
energy consumption and hold down

 utility bills: For more information, go to

the Energy Extension link library:
www.engext.ksu. edu/ees/henergy/
I:nklrbra: y htm .

: Hnrtlculture Tlps Avallable Online
K-State horticulturists produce a Weekly

online horticulture newsletter. It has

timely tips for caring for flowers, trees,
vegetables, and lawns. All 2005 issues
and archived 2004 issues are available
at http.//www.oznet.ksu.edu/dp_hfrr/

21
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Want to Know More? K-Staters who can provide more information on topics in this report.

Dean of the College of Agriculture

and Director of K-State Research and Extension
Fred A. Cholick

785-532-6147, ftholick@k-state.edu

Assistant to the Dean and Director
Steven M. Graham
785-532-6147, sgraham@k-state.edu

Associate Director of Extension and Applied Research
Daryl Buchholz
785-532-5820, dbuchhol@k-state.edu

Associate Director of Research and Technology Transfer
Forrest G. Chumley
785-532-6148, frhumiey@k-state.edu

Interim Assistant Director, Agriculture and Natural Resources
James “Pat” Murphy
785-532-5838, jmurphy@k-state.edu

Assistant Director, 4-H Youth Development
Pat McNally
785-532-5800, pmcnally@k-state.edu

Assistant Director, Family and Consumer Sciences
Paula Peters
785-532-1562, peters@k-state.edu

Assistant Director, Extension Field Operations

James Lindquist
785-532-3519, jlindqui@k-state.edu

Interim Department Head, Agricultural Economics
‘Sean Fox

785-532-6702, seanfox@k-state.edu

Department Head, Agronomy
David Mengel
785-532-6101, dmengel@k-state.edu

Interim Department Head, Animal Sciences and Industry

Janice Swanson
785-532-1244, jswanson@k-state.edu

Department Head, Communications
Kristina Boone
785-532-5804, kboone@k-state.edu

Interim Department Head, Entomology
James Nechols
785-532-6154, jnechols@k-state.edu

Department Head, Grain Science and Industry
Virgil Smail

785-532-6161, virgils@k-state.edu

Department Head, Horticulture,

Forestry and Recreation Resources

Thomas Warner
785-532-6170, twarner@k-state.edu

Interim Department Head, Plant Pathology
Scot Hulbert
785-532-6176, shulbrt@k-state.edu

Head, Western Kansas Agl icultural Research Centers
Pat Coyne
785- 625 3425, Ext. 202, coyne@fe-state.edu

Head, Southeast Agricultural Research Center

Lyle Lomas
620-421-4826, llomas@k-state.edu

Director, Northeast Area Extension Ofhice
Dale Fjell
785- 462 5833, aﬁefl@/%ﬂmte edu

Director, Northwest Area Extension Office
Daniel O'Brien
785-462-6281, dobrien@k-state.edu

Director, Southeast Area ]:xtenslon Office
J.D. McNutt
620-431-1530, ]a'mmmﬁ@k -state.edu

Director, Southwest Area Extension Office

Paul Hartman
620-275-9164, phartman@k-state.edu
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Bioprocessing and Industrial Value-Added Program
Ronald Madl
785-532-7022, rmad/@k-state.edu

Community Development
Dan Kahl
785-532-5840, dankahl@k-state.edn

Community Health Institute
David Dzewaltowski
785-532-7750, dadx@fk-state.edu

Crop Variety Testing Program
Kraig Roozeboom
785-532-7251, kraig@k-state.edu

Food Product Development Services Laboratory
Fadi M. Aramouni
785-532-1668, faramoun@k-state.edu

Food Science Institute
Curtis Kastner
785-532-2202, ckastner@k-state.edu

Galichia Center on Aging
Gayle Doll
785-532-5945, gdoll@k-state.edu

Great Plains Diagnostic Network

James Stack
785-532-1388, stack@k-srate.edu

Great Plains Sorghum Improvement
and Utilization Center

Mitchell Tuinstra

785-532-6101, drmitch@k-state.cdu

Horticulture Response Center
Ward Upham
785-532-1438, wupham@k-state.edu

Kansas Center for Ag Resources
and the Environment (KCARE)
William Hargrove

785-532-6147, bhargrov@k-state.edu

Kansas Center for Sustainable Agriculture
and Alternative Crops (KCSAAC)

Jana Beckman

785-532-1440, beckman@k-state.edu

Kansas Cooperative Development Center
David G. Barton
785-532-1508, barton@k-state.edu

Innovation Center
Vincent Amanor-Boadu
785-532-3520, vincent@k-state.edu

International Grains Program
John Howard
785-532-4070, jhoward@k-state.edu

International Meat and Livestock Program
Jack Riley
785-532-7624, jriley@k-state.edu

Meat Product Development

and Technical Assistance Laboratory
Elizabeth A.E. Boyle

785-532-1247, lboyle@k-state.edu

Office of Local Government
John Leatherman
785-532-4492, jleather@k-state.edu

Plant Biotechnology Center
Forrest G. Chumley
Phone: 785-532-6148, fihumley@k-state.edu

Plant Disease Diagnostic Laboratory
Judy O'Mara

785-532-1383, clinic@k-state.edu
Rapid Response Center

Karen Blakeslee
785-532-1673, kblakesl@k-state.edu

Wheat Genetic and Genomic Resources Center

Bikram Gill
785-532-1391, bsg@ksu.edu

/-29



30

/-30

The Role of K-State Research and Extension

K-State Research and Extension is a short name for the Kansas State University Agricultural Experiment Station and
Cooperative Extension Service, a partner in the nationwide land-grant system of universities that was created in the 1860s to
educate people from all walks of life and to generate and distribute useful public knowledge. K-Srate scientists and extension
faculty can draw on the expertise and accumulated studies and discoveries of the land-grant system, other universities, state and

federal agencies, and industry.

Mission:
K-State Research and Extension is dedicated to a safe, sustainable, competitive food and fiber system and to strong, healthy
communities, families, and youth through integrated research, analysis, and education.

Districting - Finding new ways fo work together to serve Kansans

Since 1991, any two or more Kansas counties can legally work together to form an extension district. In an effort to increase
efficiency and effectiveness, 17 counties have formed six districts.

Post Rock District #1 (1994) — Mitchell and Lincoln counties; Jewell and Osborne counties joined in 2005.

Walnut Creek District #2 (1997) — Lane, Ness, and Rush counties.

Central Kansas District #3 (2004) — Saline and Ottawa counties.

River Valley District #4 (2005) — Clay, Cloud, Republic, and Washington counties.

Phillips-Rooks District #5 (2005) — Phillips and Rooks counties..

Sunflower District #6 (2005) — Sherman and Wallace counties.

Jackson, Jefferson, and Nemaha counties started the required public process in July 2005, hoping to reach consensus and
become a district by July 2006.
Jim Lindguist
785-532-3519, jlindquiBk-state.edu

Facilities Across the State

Headquartered on campus in Manhattan, K-State Research and Extension includes statewide county and district extension
offices, research centers, and experiment fields supported by county, state, federal, and private funds. K-State Research and
Extension supports faculty in 23 academic departments across five K-State colleges. Research conducted on-campus and at
off-campus research facilities is shared with Kansas citizens through meetings, field days, publications, Web sites, news releases,

radio, and television.

“Knowledge
forLife”
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K-State Research B Bnepanslhllitias
and Extension
Budget Data for
Fiscal Year 2006

For more detailed
budget information, go to
www.uzm;t.ksu.edu/hudget/ZﬂﬂE/
2006_ag_budget_data.pdf

I Agricultural Experiment Station
[l Cooperative Extension

Physical Plant State Funds
Bl county Funds

$18,243,139

$84,105,671 «,
$790,957

Source: Doug Elcock,
Business/Fiscal Officer,
785-532-7139, delcock@k-state.edu

$35,928,788

Statewide Offices

I(-State Research and Extension
FY 2006
Budget Fund Source

[/l State Appropriation (AES\CES\Physical Plant)
B Federal Appropriation (AES\CES)

Wl Grants and Services

B County Funds

$18,243,139

$50,356,962

$8.,248,874
$62,219,580

Research Facilities
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This publication is produced by the Department of Communications.
Publications from K-State Research and Extension are available on the Internet at:
www.oznet.ksu.edu
Brand names appearing in this publication are for product identification purposes only.
No endorsement is intended, nor is criticism implied of similar products not mentioned.

ICSTATE

[~ Kansas State University. |
Kansas State University Agricultural Experiment Station and Cooperative Extension Service
K.State Research and Extension is an equal opportunity provider and employer. Issued in furtherance of Cooperative Extension Work.,
Acts of May 8 and June 30, 1914, as amended. Kansas State University, County Extension Councils, Extension Districts,
and United States Department of Agriculture Cooperating, Fred A. Cholick, Director.
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Kansas State University.

Dean of Agriculture

Director of Agricultural
Experiment Station and
Cooperative Extension Service
113 Waters Hall

Manhattan, KS 66506-4008

785-532-6147
January 10, 2006 Fax: 785-532-6563

http://www.oznet ksu.edu

TO: Kansas Legislators

FR:  Dr.Fred A. Cholick —{~J A C W

Dean, College of Agriculture
Director, K-State Research and Extension
Kansas State University

RE: Kansas Center for Sustainable Agriculture and Alternative Crops Annual Report

The Kansas Center for Sustainable Agriculture and Alternative Crops (KCSAAC) was established
by Senate Bill 534, and passed by the 2000 Kansas Legislature out of concern for family farms in
Kansas. KCSAAC, a center within K-State Research and Extension, works in partnership with state
and federal agencies, nonprofit organizations, and agricultural organizations to assist family farmers
and ranchers to boost farm profitability, protect natural resources, and enhance rural communities.

The Center is required to provide an annual report to the Senate and House Agriculture Committees.
This year we are providing a written report and will stand for any questions during our regular
agriculture briefings. A copy of the Kansas Center for Sustainable Agriculture and Alternative
Crops 2005 Accomplishments Report is attached for your reference. As we have been able to
leverage considerably more federal dollars with the rather small state investment (about
$65,000/yr), I believe you will see that this Center is paying off handsomely with respect to our
ability to address sustainable agriculture issues and problems facing family farms in Kansas.

Please feel free to contact me if you have questions regarding the Kansas Center for Sustainable
Agriculture and Alternative Crops or the Coordinator of KCSAAC, Jana Beckman, by calling 785-
532-1440 or e-mailing beckman(@oznet.ksu.edu .

cc: Sue Peterson, Steven Graham

House Agriculture Committee
February 1, 2006
Attachment 2



for Sustainable Agriculture
and Alternative Crops

2005 Accomplishments

History of the Kansas Center for Sustainable Agriculture and Alternative Crops. KCSAAC
was established by Senate Bill 534, passed by the 2000 Kansas Legislature out of concern for
family farms in Kansas. KCSAAC, a center within K-State Research and Extension, works in
partnership with state and federal agencies, nonprofit organizations and agricultural organizations
to assist family farmers and ranchers to boost farm profitability, protect natural resources and
enhance rural communities.

Role of the Kansas Center for Sustainable Agriculture and Alternative Crops

e Serve as a resource center for producers and professionals searching for information to develop a
more diversified, sustainable agriculture.

e Provide and facilitate a communications network among sustainable agriculture professionals and
producers for increased collaboration and multidisciplinary projects and activities directed towards
research and outreach needs expressed by Kansas producer stakeholders. Current priority areas
include:

e Grazing/livestock systems
e Community based food systems
e Organic production systems

Impacts of Community Based Food System Efforts

® Twenty-five Kansas producers have expanded or begun small scale value added processing and
12 new Kansas products for sale by small scale processors.

e Approximately 40 Kansas producers made an informed decision not to add small scale processing
to their operation.

@ Seven new producers in the Kansas City Metro area mentored through the Growing Growers
project. One new restaurant in Lawrence that uses locally raised foods.

e Kansas was the only applicant to receive a grant from the USDA to develop a State Food Policy
Council.

Impacts of Organic Production System Efforts
e Two meetings on transitioning to organic production hosted by the Kansas Organic Producers.
® Organics 101 — a workshop hosted by the Douglas County Extension Office.

KCSAAC website. The number of visits to the site averages approximately 2,700 per month, up
from 2,000 in 2004. The most commonly visited pages are the Publications, Calendar of Events and
Grant Opportunity pages. The url is http://www kansassustainableag.org

IS TATE

Kansas State University

Research and Extension



Participated in organizing and hosting conferences, workshops and tours.

® 2005 Organic Agriculture Conference (approximately 300 people attended)

e Farmers Market Manager and Vendor (73 people attended)

® 2005 Kansas Graziers Association Winter Grazing Conference (approximately 110 attended)
e Find Direction for Your Marketing Workshop (approximately 30 attended)

® Three Value Added Processors Bus Tours (approximately 100 people participated)

® Four Fall Grazing Tours — highlighted water development (approximately 80 attended)

e Improving Your Financial Skills Workshop (approximately 20 attended)

® Two Farmer/Rancher Grant Writing Workshops (approximately 25 attended)

Upcoming activities include:

e Kansas Graziers Association Winter Grazing Conference on January 21, 2006
® Healthy Foods, Healthy Farms Conference on February 17-18, 2006

® Farmers Market Manager and Vendor workshop on February 24, 2006

e Farm to School Interactive Television Workshop on June 22, 2006

Responded to 310 requests for assistance in 2005.
Total 2005 2004 2003 2002 2001

1388 390 310 388 198 102
® 51% of the calls are from extension, agency and nonprofit organizations and educators
® 37% of the calls are from producers or consumers
® 12% of the calls are from businesses, educators, or the media
® The most common requests involve farmers’ market and labeling information; grant sources and
grant writing resources; value-added processing; and livestock/grazing systems.

Facilitated the submission of $6,811,883 of grant requests since January 2001. A total of
$2,706,979 has been funded. In 2005, $1,187,330 of grant requests have been facilitated. In 2005,
three grants totaling $448,539 were funded and one project totaling $149,375 is pending. The
projects funded in 2005 include:

e 2005 Kansas Senior Farmers Market Nutrition Program

e Helping Farm Families Manage Successful Businesses

e Kansas Food Policy Council

Kansas Center for Sustainable Agriculture and Alternative Crops
Bill Hargrove, Director ~ Jana Beckman, Coordinator
3029 Throckmorton Hall, Manhattan KS, 66506
Phone: 785-532-1440
email: beckman@ksu.edu

Kansas Center
¥~ /or Sustainable Agriculture R’IGSM’IE
and Alternative Crops
Research and Extension
e e e g s e s e e
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WYANDOTTE COUNTY’S CHANGING FACES

Chiquita Miller, MS ,CFLE Family and Consumer Sciences Agent
Wyandotte County

“Knowledge for life” Qur Mission...

“We are dedicated to safe, sustainable, competitive food and fiber
system and to strong, healthy communities, families and youth through
integrated research, analysis and education.”

US CENSUS BUREAU 2000 DEMOGRAPHICS: Wyandotte County

Total Population
157,882
Race
White-91,856 58.2%
Black-44,724 28.3%
Hispanic-25,257 16.0%
Asian-2,568 1.6%
Extension Programs
Agriculture/4-H
Eugene Lanham, County Director/Agriculture Agent e-mail glanham@ksu.edu
(913) 299-9300
Peggy Berrier Boyd, 4-H Agent e-mail pboyd@ksu.edu (913) 299-9300
Zelia Wiley, PHD Agriculture Academic Programs email zwh@ksu.edu (785) 532-
6151
Camp C.A.R.V.E.R (City Agricultural Resourceful Visionaries Entering Real Life)
Mighty Men of Faith-John Drew e-mail themightymen@hotmail.com (913) 287-3365
Youth Agriculture Outreach, Organic Vegetables, Free Range Chickens, Farm Raised
Catfish, Compost Worms.

Horticulture

Lynn Loughary, Horticulture Agent e-mail lloughar@ksu.edu (913) 299-9300
Master Gardeners: 38 Active Masters Gardner’s, Over 4, 000 Volunteer Hours Equates
to 110 hours per volunteer. The monetary value of their contributions totals an Est. $68,
889 (2002 dollar value of volunteer time of $16.54/hour per the Indep. Sector Website).

House Agriculture Committee
February 1, 20006
Attachment 3



Horticulture Continued:

Youth Education:

Saint Joseph’s Neighborhood Garden-The youth were taught about birds, soils, insects,
flowers, and herbs. In addition, the children collected insects in bug-collecting jars, made
pressed flower cards, and salsa from the plants in the garden.

Family and Consumer Sciences

Basic Living Skills:
Nutrition/Health, Parenting/Family Life, Job Ready Skills, Household
Cleaning/Clutter Control, Budgeting, Food Safety.

Lori Wuellner, FACS Agent-Nutrition, e-mail Iwuellne@ksu.edu (913) 299-9300
Food Safety, Master food Volunteer,

Nozella Brown, Nutrition Assistant-FNP nlbrown2@ksu.edu phone (913) 299-9300
Working with the Health Department, SRS, and School district to provide Nutritional
information.

Terri Bookless, FACS Agent e-mail terrib@ksu.edu phone (913) 432-3737 Bi-
lingual Agent working with the Hispanic/Latino population in the Wyandotte. Office
location in the Franklin Center, housed in the Argentine community of Wyandotte
County. Current focus areas; Diabetes information, conducting needs assessments, and
translation of materials in Spanish.

Chiquita Miller, FACS Agent e-mail chmiller@ksu.edu phone (913) 299-9300

Community Partnerships/Collaborations /Coalitions and Boards

Community Partnerships: SRS, Regional Prevention Center, Catholic Charities,
Family Conservancy, Project Eagle, Parents as Teachers, School District, United Way,
Wyandotte County Sheriff Department, Housing Authority, Youth Friends, KCKCC
University Of Missouri Extension (Extension Infonet), El Centro.

Collaborations: Youth Net, Employment Consortium, Emergency Assistance
Coalition, Children’s Campus of Wyandotte County.

Coalitions: LICC, Back to School Fair, MLK Celebration, Healthy Relationship
Initiative, C.E.R.T. (Community Emergency Response Team) Parent’s University.
Board Membership: Mother to Mother Ministry, City Vision Ministries, Light House,
Head Start of Shawnee Mission, LICC Executive Board, Tri-County Smart Start
Advisory Council, New Beginnings.

I would like to thank the committee for the opportunity to tell our story.

Community
Poem by La Shawn Williams

o
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ADRIAN J. POLANSKY, SECRETARY

Report of the Kansas Dairy Marketing Advisory Board
to
the House Agriculture Committee

February 1, 2006

The Kansas Legislature created the Dairy Marketing Advisory Board in 1994. This board
reports annually to the Senate and House Agriculture Committees.

The board is made up of two dairy producers, one dairy processor, one consumer and the
secretary of agriculture or his or her designee. Current members are Dennis Metz, a producer
from Wellington; Elaine Sauerwein, a consumer from Newton; and Kansas Secretary of
Agriculture Adrian Polansky. Two positions — one producer and one processor — are not filled.

This report has been prepared cooperatively by the Dairy Marketing Advisory Board, the
Kansas Dairy Association and the Kansas Department of Agriculture.

The Kansas Dairy Industry

The Kansas dairy industry continues to change. As we have reported the last few years,
the state continues to have fewer dairies and fewer cows, but higher milk production. Indeed, the
increase in production is dramatic, with Kansas showing a 57.7 percent increase in total
production between 1999 and 2004.

For benchmarking purposes, we can compare the early 1980s dairy picture with the early
2000s. There were 1,327 Grade A dairies and 738 manufacturing grade operations in 1981.
Those dairies had 123,000 cows that produced nearly 1.4 million pounds of milk. By the end of
2005, Kansas was down to 454 Grade A dairies and no manufacturing grade dairies. Those
dairies had 113,000 cows that produced 2.2 billion pounds of milk.

Changing National Picture

Nationwide, milk production during 2004 increased 0.2 percent compared with 2003,
growing to a record 170.8 billion pounds. The 2004 total was 0.4 percent higher than 2002.

House Agriculture Committee
109 SW 9th St., Topeka, KS 66612-1280 February 1, 2000
Voice (785) 296-3556  Fax (785) 296-8389  http://www.c Attachment 4



Kansas recorded the third-largest annual percentage gain among the states compared with
2003, producing 3.5 percent more milk in 2004. Only Wyoming (17.4) and Texas (6.7) had
larger percentage gains in 2004.

Nationwide, per capita production decreased 2.5 percent between 1999 and 2004. Of the
12 states that showed a production gain, Kansas led them with a 53.0 percent per capita
production gain.

Also in 2004, Kansas ranked 11th in production per cow and remained in the top 20 of
milk producing states, coming in at 18.

Milk Prices

Milk prices in December 2005 were down from December 2004, from a statistical
uniform price (SUP) of $15.26 to $13.69 per hundredweight. However, the December 2005 SUP
is 6 percent higher than the December 2003 SUP and 28 percent higher than the December 2002
SUP. The price increase over the last few years has eased the burden of an extended period of
low prices paid to producers.

Milk Income Loss Contract Program

The Milk Income Loss Contract program (MILC) began in 2002, and it was designed to
compensate dairy producers when domestic milk prices fall below a specified level. The program
was scheduled to expire in 2005, but was granted an extension until August 31, 2007, as part of
the budget reconciliation bill that is expected to receive final action very soon.

Under the MILC program, monthly payments are made to producers when the Boston
Class I milk price falls below $16.94 per hundredweight. We believe that MILC payments have
helped some of our smaller producers stay in business.

Cooperatives Working Together

In July 2003, many dairies throughout the United States formed Cooperatives Working
Together (CWT). CWT addresses supply and demand imbalances that can depress milk prices,
and it is funded through a 5'cent assessment on participating dairies. CWT’s goal is to reduce
the nation’s milk supply and deliver a 400 percent return on investment. In 2005, 11 Kansas
dairies participated in the third round of herd retirements. It is expected that the higher prices
associated with a decrease in milk production will create more than $1 billion in additional farm
income in the United States by the end of 2005.

Regional Dairy Compacts
The Kansas Legislature acted in 1999 to allow the Kansas secretary of agriculture to enter
into a southern interstate dairy compact if it was determined it would benefit Kansas producers.

The Kansas Dairy Association supported this action. The goal of compacts is to stabilize prices
paid to farmers for fluid milk, which reduces business uncertainties and stabilizes a regional

4.2



supply. There has been no action to form such a compact in the past year, but legislation is
expected in the current congressional session.

Kansas Cheese Industry

In the past few years, Kansas has welcomed two new cheese makers to the state. Jason
Wiebe Dairy of Durham specializes in old farmhouse cheeses. The Alma Creamery in Alma
produces more than 25 types of cheese and began a TV advertising campaign in 2004 to
publicize the enhancements that have been made to their facility. The increased production of
Kansas cheese is another indicator that the Kansas dairy market is growing,

Conclusion

Change in the dairy industry is inevitable, but Kansas is showing many positive changes.

Increased production improves the state’s chances of attracting a processing plant with jobs and
economic benefits. Also, several smaller producers are developing ideas to produce cheese or
bottled milk for niche markets. The Kansas Department of Commerce’s agricultural marketing
program and the Kansas Department of Agriculture’s dairy inspection program are available to
help turn producers’ good ideas into reality.

We thank the Kansas Legislature for its interest and ask that it continue to monitor the
impact of volatile prices on the Kansas dairy industry.

=2
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Retail Food Inspection Transition and Baseline Report
to
the House Agriculture Committee

by Evan Sumner
Food Safety Director
Kansas Department of Agriculture

February 1, 2006

As required by SB 296, we are providing you an update on the transfer of food safety
responsibilities to the Kansas Department of Agriculture and reporting baseline compliance data
gleaned from our first full year of inspections.

In January 2004, Governor Sebelius signed Executive Reorganization Order No. 32
transferring powers, duties and functions related to licensing, inspecting and regulating mobile
retail ice cream vendors, retail food stores, food service establishments in retail food stores, food
vending machines, companies and dealers, and food processing plants from the Kansas
Department of Health and Environment to the Kansas Department of Agriculture.

The 2004 Legislature passed Substitute Senate Bill 296, requiring the Kansas Department
of Agriculture to create a statistically based, random selection of 1,000 retail stores to inspect
with results evaluated and documented as baseline compliance for this transferred program.
Inspection results are to be reported to both the House and Senate Agricultural Committees by
January 31, 2006.

Program Transition

We took several actions in 2004 and 2005 to provide a smooth transition of food safety
responsibilities:

» A division of food safety was created to allow the agency to best use existing food
safety staff and expertise.
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¢ Handheld computers and inspection software were purchased to enable paperless
inspections.

e We renewed food service establishment inspection contracts with Johnson, Saline,
Lyon, Riley, Geary and Reno counties, and the City of Wichita.

¢ We entered into a memorandum of understanding with the Kansas Department of
Health and Environment’s Bureau of Epidemiology committing to help investigate
foodborne illness outbreaks.

¢ We entered into memoranda of understanding with KDHE (food protection) to clarify
which of our agencies will license and inspect facilities with multiple food operations
(e.g., restaurants that also sell retail foods and wholesale foods).

¢ We conducted a joint training session with KDA and KDHE personnel to familiarize
field inspectors with the agreements made in the memoranda of understanding and to
explain inspection expectations.

e We continue to partner with KDHE to adopt FDA’s 2005 Food Code. A review task
force including KDA, KDHE and industry stakeholders has met as part of the
adoption process.

e We met with county contract partners to ensure consistent inspections.

¢ Between October 1, 2004, and October 31, 2005, we investigated 266 consumer
complaints, responded to 90 disasters involving food (truck wrecks, fires, etc.) and
performed 222 follow-up inspections. KDA and contract inspectors performed a total
of 2,628 inspections.

Five full-time inspector positions are filled, the Kansas City area inspector currently is
being trained and we are interviewing candidates to fill a recently vacated south-central area
inspector position.

The division of food safety uses one meat and poultry inspection program compliance
officer to conduct food manufacturer inspections, which is a good example of the cross-training
benefits that resulted from this program transfer. This position is funded 75 percent by the meat
and poultry inspection program and 25 percent by the food safety program.

Dairy inspectors have been trained to conduct juice, wine and other bottling inspections,
and weights and measures staff inspect vending machines and ice cream trucks. Using staff from
these programs eliminates the need for multiple inspectors in the same facility.



Baseline Inspection

Senate Bill 296 required our department to randomly select 1,000 retail food stores to
inspect to establish baseline compliance data and to provide a report to the House and Senate
Agriculture Committees by January 31, 2000.

Included in the baseline survey are both retail food stores and food service establishments
in retail food stores (e.g., an eating establishment inside a grocery store). We inspected 494
retail food stores and 940 food services establishments for a total of 1,434 baseline inspections.

Data collectors included retail food inspectors from the Kansas Department of Agriculture and
contract county inspectors.

Historically, all establishments selected for this baseline would have been randomly

selected. However, due to the inspection report format, baseline data are collected during routine
and complaint investigation inspections.

The preliminary baseline inspections are intended to determine initial compliance rates
for retail food stores and food service establishments in retail food stores. This baseline will
serve as a point of reference to gauge our inspection efforts and industry’s compliance.

Baseline

The preliminary baseline included the five foodborne illness risk factors identified by the
Centers for Disease Control and Prevention (CDC) Surveillance Report for 1988 — 1992. These
five contributing foodborne illness risk factors were identified in the FDA Report on the
Occurrence of Foodborne Illness Risk Factors in Selected Institutional F oodservice,
Restaurants, and Retail Food Store Facility Types (2004).

These risk factors are:

Food from unsafe sources

Inadequate cooking

Improper holding temperatures

Contaminated equipment

Poor personal hygiene

Chemicals (In our baseline study, we included potential chemical contamination in
addition to the five foodborne illness risk factors.)

SR ol

The results include data from:

Food service establishment inspections 940
Retail food establishment inspections 494
Total inspections 1,434



Compliance

Our initial compliance rates, based on inspections between October 1, 2004, and
December 31, 2004, were:

e Approved source: 98.7%

e Adequate cooking: 95.6%

e Proper holding temperature: 65.8%
e Contaminated equipment: 67.8%

e Personal hygiene: 79.7%

e Chemicals: 67.2%

Our compliance rates based on inspections between January 1, 2005, and December 31,
2005, are:

* Approved source: 98.5%

* Adequate cooking: 96.8%

* Proper holding temperature: 89.5%
e Contaminated equipment: 83.6%

* Personal hygiene: 95.8%

e Chemicals: 73.7%

While significant improvement has been achieved since October 2004, we are committed
to greater improvement. We will continue to look for ways to improve efficiencies, improve
sanitation within regulated facilities and to eliminate multiple inspectors visiting a single
establishment. Also, we are evaluating the program’s fee structure to determine if it can be made
more equitable while sustaining program activities.

We believe that the transfer of food safety responsibilities to our agency in 2004 is a
success, and we believe we will have additional successes to report in the future.
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