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Our Mission

University of Maryland Extension is a statewide educational organization funded by federal, state, and local gov-
ernments that brings research-based knowledge directly to individuals, families, and communities. Its mission 
is to educate citizens to apply practical, research-based knowledge to critical issues facing individuals, families, 
communities, the State, and our global partners. The 1890 Extension Program, headquartered at the University 
of Maryland Eastern Shore in Princess Anne, Maryland, is targeted to diverse audiences with special emphasis 
on those with limited resources to help them improve their quality of life. The 1890 Extension Program in Mary-
land is administered by Dr. Henry Brooks.
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Greetings!  We are pleased to present these recent highlights of the 
work of the University of Maryland Extension’s 1890 Program.  
 
Among the 17 states that have both 1862 (traditionally white) 
and 1890 (historically black) land-grant universities, Maryland is 
unique in combining its Extension programs into one, virtually 
seamless organization. I say “virtually seamless” because some of 
Maryland’s Extension funds are specifically designated as “1890 
funds,” and the role of the 1890 Program Administrator is to man-
age the expenditure of those funds in keeping with our special 
mandate to assist diverse audiences, with emphasis on those with 
limited social and economic resources, to improve their access to 
positive opportunities through outreach education. 
 
In our collaborative efforts on behalf of UME, 1890 Program 
faculty and staff, who are stationed in county offices as well as at 
regional offices and at the University of Maryland Eastern Shore, 
work side-by-side and together with their 1862 colleagues.  For 
these front-line people and content-area specialists, funding source 
distinctions disappear as we work together to address common 
goals.  
 
Within that collegial environment, however, the need for account-
ability remains, and this report is thus limited to the impact of the 
1890 Program initiatives within UME.   It highlights a range of 
program areas, demonstrating the breadth of both the expertise of 
our faculty and the needs of our citizens.  
 
The current economic climate has made our programs more rel-
evant today for the clientele we are mandated to serve. We will 
continue to tailor our programs to be responsive to the changing 
needs of our stakeholders and various clientele groups. If we can 
assist you, don’t hesitate to contact us.
 
With warm regards,

  
Henry M. Brooks, Ph.D.
1890 Program Administrator
University of Maryland Extension
University of Maryland Eastern Shore
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The 2007 U.S. Census of  Agriculture reported that more than one in every 10 U.S. farms is run 
by a woman. In Maryland, the number of  farms in which a woman is the principal operator 
jumped 16% between 2002 and 2007 and is expected to rise in the next census due in 2012.  With 
this increase in farm women in farming and agriculture related fields, the University of  Mary-
land Extension adapted a curriculum from the MidWest Annie’s Project, which is a farm man-
agement course for women involving the five areas of  risk management (production, marketing, 
human resources, legal, financial).  Annie’s Project strives to identify these risks and educate 
farm women to reduce risk on the farm through resources, coursework, and discussion. The 
overall mission is to empower farm women to be better business partners through networks and 
by managing and organizing critical information. Annie's Project is an educational program 
dedicated to strengthening women's roles in the modern farm enterprise. 

Impacts

• Reaching its Target Audience.  Annie’s Project be-
gan in Maryland in 2008 at one site.  Since then it has 
expanded and has reached over 350 farm women. 

• Farm Management Options.  Follow up results 
after 18 months of  the course include numerous 
farm management adoptions: 32% of  farm women 
changed/updated their insurance policies, 13% re-
viewed property titles and lease agreements, 41% 
wrote a business and marketing plan, 64% use com-

Women in Agriculture
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puters to increase farm efficiency, 66% 
checked their credit reports, 47% prepared 
financial statements, 62% updated or cre-
ated an estate plan, and 84% increased 
communication and family relations. 

 
• Farm Profitability Increased.  During the 

follow up evaluations, 47% of  participants 
report increasing their farm profitability.  
The average Annie's project participant 
since 2008 has increased farm profitability 
between $2,083.72 and $3,693.67, with the 
average participant increasing farm profit-
ability by $3,027.78.

Participants say:

“Overall I learned so much - I feel empowered to run a farm business.”

“This is a very good program.  It was a great way to learn and enjoy a friendly atmosphere [where one could] 
ask questions about farming and the speakers’ presentations.”

 “We have had family meetings, formed a family limited partnership, and we are now aware of  other things 
we can do to improve our farming efficiency.”

 “[We have] launched a new agri-business entity since participating in Annie’s.”
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    SmAll FArm outreAch initiAtive

According to the 2007 U.S. Agriculture Census, 
small-scale agriculture is on the rise.  As de-
mands for local, fresh, and safe food continue 
to increase among rural and suburban commu-
nities, younger and demographically diverse 
populations are expressing a desire to farm.  
Yet, while these agriculture trends seem prom-
ising, agriculture producers (particularly those 
classified as limited-resource and/or socially 
disadvantaged) constantly face numerous chal-
lenges to owning and operating a farm suc-
cessfully.   To address this issue, the Univer-
sity of  Maryland Eastern Shore (UMES) has 
formed a partnership agreement with USDA 
to implement a Small Farm Outreach Initiative 

for farmers in Southern Maryland and along 
the Delmarva Peninsula. The overall goal of  
the project is to provide ongoing outreach, 
educational programs, and training opportuni-
ties that will help small-scale and underserved 
farmers and ranchers become successful ag-
riculture entrepreneurs as well as ensure they 
have fair access and participation in USDA 
farm programs.
 
Impacts and hIghlIghts

• Growth in Project Participation.  Since 2008, the 
project has coordinated and hosted over 30 educational 
programs, reaching over 500 clients.  The diverse mix of  
program activities offered through the project is attract-
ing interest among broader audiences as witnessed in the 
increase number of  new clients participating.  

• Bringing Farmers and Ag Service Providers To-
gether. As a way to keep farmers up-to-date on current 
programs and services that can be of  benefit to them, 
the project coordinates evening and weekend ‘informa-
tional meetings’ throughout the year.  These meetings 
have served as an impetus for state and government ag-
riculture agencies to reach out as well as bridge the gap 
among limited-resource and other underserved audi-
ences who historically are the least likely to participate in 
farm incentive programs. Out of  nearly 100 participants, 
approximately 25-30% have either signed up or are now
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      enrolled in programs administered by the USDA and the 
Maryland Department of  Agriculture.

• Small Farm Conference. One of  the project’s premier 
annual events, the Small Farm Conference offers a host 
of  dynamic experts who deliver current and insightful 
seminars on a variety of  agricultural related topics that 
promote farm profitability and sustainability. Having 
completed its eighth annual conference in 2011, this 
event attracts over 150 farmers and landowners each 
year.

• Small Farm Series.  For small farmers on the lower 
Eastern Shore of  Maryland and beyond, a newly es-
tablished Small Farm Series holds a month’s worth of  
informative, hands-on workshops and field days that are 
sponsored by the UMES Small Farm Outreach Initia-
tive. Over the month during the inaugural series, 96 
farmers attended. Said one attendee, “Definitely all good 
information!  We will utilize tons of  this information 
next season.”  Concerning one session, another attendee 
said, “Awesome speaker!  The enthusiasm is addic-
tive.” 

• Sheep and Goat Training . . . Locally and Abroad:    
Responding to the increasing interest in raising sheep 
and goats, the project has partnered with Dr. Enrique N. 
Escobar, UMES-small ruminant specialist, to sponsor a 
number of  comprehensive workshops designed for both 
veteran and novice shepherds.  In the past three years, 

over 75 producers from Maryland and along the Del-
marva Peninsula have received information and training 
on 1) lamb and kid care, 2) breeding, 3) general mainte-
nance and fencing, 4) pasture establishment, and 5) the 
identification and treatment of  common diseases.                                                                                                

       Dr. Escobar’s efforts have also afforded him the op-
portunity to share his expertise abroad. In January 2012, 
Nepal’s USAID Education for Income Generation 
Program and Winrock International invited him to work 
with the marginalized (ethnic minorities and Dalits), 
conflict-affected youth between the ages of  16 and 
30 years old and to train them in goat nutrition while 
focusing on fodder, forage, and local concentrates for 
the smallholders’ goat production system. The training 
materials focused on a) the general nutrition concepts 
of  pregnant does and kids, b) use of  the FAMACHA 
card for smart use of  anthelmintics, and c) castration 
of  bucklings using elastrators and rubber bands. These 
activities were done with the existing goat stock in 
conjunction with the Winrock’s Education for Income 
Generation (EIG) Program in the Midwestern Re-
gion of  Nepal. Goats are a cash crop in Nepal and are 
mostly managed by marginalized women.  The training-
enhanced adoption of  technology will in turn result 
in additional revenue for the households. In total, 209 
Nepalese goat farmers (142 women and 67 men) were 
trained during the 22-day visit. Dr. Escobar’s training 
activities were supported by Dr. Santosh Kumar Karn, 
DVM, and Mr. Amar Thing, MS, both associated with 
the Nepal Winrock’s Education for Income Generation 
Program.
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• Healthful Living.  The 1890 EFNEP pro-
gram team in collaboration with the Princess 
Anne Head Start Center coordinators initiated a 
healthy lifestyle USDA Capacity Building Grant 
project targeting preschoolers. The project in-
cludes the introduction of  fresh fruits and veg-
etables, indoor gardening, and nutrition lessons 
to children ages 3-5. The collaboration between 
the team and Head Start coordinators consisted 
of  training teachers on the Eagle Books series 
and indoor gardening. The teachers implement 
the books with activities and food demonstra-
tions to further instill the healthy messages of  
the program.  The cafeteria staff  were trained on 
fruit and vegetable preparation and the children’s 

parents and caregivers on healthy food choices, 
the importance of  exercise, food resource man-
agement, and indoor gardening. The family-cen-
tered programming helps increase awareness of  
good nutritional habits in young children as well 
as their parents. The program is still in progress.

• Up and Moving.  The 1890 EFNEP program 
team recently introduced Zumba®, a healthy 
dance/exercise tool designed to inspire partici-
pants to get up and get moving, to low-income 
families on the Lower Eastern Shore of  Mary-
land. The Princess Anne Head Start preschool-
ers, teachers, and coordinators embraced this 
new exercise tool, many reporting that it was so 

eXPAnDeD FooD AnD 
nutrition eDucAtion ProgrAm
Childhood obesity is defined as a condition where excess fat negatively affects a child’s 
performance, self-esteem, health, and wellbeing.  For the nation, the incidences of  child-
hood obesity have more than tripled over the last 30 years.  According to the National 
Center for Chronic Disease Prevention and Health Promotion, the prevalence of  obesity 
among children ages 6 to 11 increased from 6.5% in 1980 to 19.6% in 2008.  The prevalence 
of  obesity among adolescents ages 12 to 19 increased from 5% to 18.1% during the same 
period of  time.
  
Impacts and hIghlIghts
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much fun that it didn’t even feel like exercise.

• Obesity Prevention.  To increase student 
awareness of  healthy lifestyles and obesity pre-
vention, the EFNEP team holds interactive ses-
sions with numerous youth groups and summer 
camps for five weeks during the summer, offer-
ing basic nutrition education about the impor-
tance of  breakfast, fruit and vegetable consump-
tion, portion size, beverage intake, exercise, and 
the consequences of  fast food intake and wise 
fast food choices.  The program reaches some 
500 youth each summer.

• Exposure through Gardening.  “Grow it and 
Eat it,” helps increase student exposure to fruits 
and vegetables through gardening. A pre- and 
posttest administered during these educational 
sessions showed that 80% of  the 100 students 
intended to eat breakfast more often after the 
program, 90% of  the students chose a smaller 
portion size following instruction, and 75% of  
the students demonstrated a strong knowledge 
in diabetes facts and prevention. The students 

also decreased their intent to choose soda by 
25% and increased their intent to choose food 
demonstrations and tastings that helped expose 
them to healthy recipes that they could share 
with their parents. Overall, through experien-
tial learning, students gained strategies to make 
healthy food choices and increase their exercise. 

• 

• Winrock Mission in Nigeria.  A farmer-to-
farmer assignment led Dr. Virginie Zoumenou, 
certified nutrition specialist, licensed dietitian 
and 1890 Family Consumer Science program 
leader at UMES, to serve as a Winrock Interna-
tional volunteer in Nigeria January 2012.  She 
conducted hands-on training sessions over a 
three-week period for caregivers, ages 16 to 60, 
of  HIV/AIDS orphans and vulnerable chil-
dren with the goal of  providing them with skills 
aimed at increasing their income and providing 
nutritious food.  The project was funded by the 
USAID, Winrock International, and EUCORD/
WEWE/Children of  Hope organizations.  Some 
250 women participated in the three-week train-
ing.  For her work, Dr. Zoumenou was one of  
56 who received the Presi-dent’s Volunteer Ser-
vice Award from the White House.
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The UMES Rural Development Center (RDC) 
services nine Eastern Shore counties, with 
emphasis on the four lower shore counties to 
include Somerset, Wicomico, Worcester, and 
Dorchester.  It provides financial and technical 
information for business startup and expansion 
projects, develops county and regional market-
ing materials, supports regional tourism coop-
eration and resource-sharing among counties, 
assists counties in promotional efforts to attract 
new business to the area, and supports stud-
ies in select industries.  The RDC collaborates 
with local higher education institutions, govern-
ments, and the private sector to accomplish its 
mission.

Impacts and hIghlIghts

• A Model Program.  Touted as a model pro-
gram, the UMES RDC was established in 1990 
and is currently responsible for funneling $2 mil-
lion dollars to over 220 local economic develop-
ment projects, thereby leveraging some $25 mil-
lion in investments. In 2007, the center received 
the C. Peter Magrath/W.K. Kellogg Foundation 
Engagement Award from the National Asso-
ciation of  State Universities and Land-Grant 
Colleges for its FARMS® Project.  The award is 
reserved for “institutions that have redesigned 
their teaching, research, extension, and service 
functions to become more productively involved 
with their communities.”

• Providing Connectivity.  UMES has been a 
long-term advocate and participant in efforts 

to enhance network access in the region. Past 
efforts include completing the original ShoreNet 
Study that pointed out the need for enhanced 
access for high speed networking on the rural 
Eastern Shore, providing seed funding for the 
Maryland Broadband Cooperative through the 
RDC, and working with Bloo-surf  LLC to revi-
talize the Lower Shore Broadband Coop-erative.

• Preserving Local Industries.  The Hooper’s 
Island Oyster Aquaculture Company is the 
first of  its kind to set up shop in the state of  
Maryland.  Owners Johnny Shockley and Ricky 
Fitzhugh raise oysters to sell in a market that’s 
prime for shellfish farming.  The RDC settled 
a $55K loan for the firm, which will use it to 
recondition a 36’ boat specifically designed to 
do oyster aquaculture.  More specifically, the 
company harvests it’s branded Chesapeake Gold 
Oysters year-round.

• Bolstering Technology.  Hardwire LLC, lo-
cated in Pocomoke City, was twice a borrower 
of  the RDC.  The private company, a manufac-
turer of  primary metal products, was established 
in 2003 and has used RDC funding to move 
through two development and expansion phases.  
It is responsible for a Humvee prototype that 
is designed to protect American troops from 
homemade bombs used in Iraq and Afghanistan.  
The technology is currently being tested by Pen-
tagon officials. 

 
• Local Economic Impact.  The Burley Oak 

rurAl DeveloPment center
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Brewing Company, also an RDC borrower, is 
part of  the positive economic growth happening 
on Main Street in Berlin, Maryland, according to 
Governor Martin O’Malley.  The company once 
manufactured wooden barrels used to ship local 
produce and seafood in the early 1900s.  Today, 
the barrels will be used in manufacturing beer.  
The company, which currently employs four to 
six employees, plans to expand its employee base 
to 15 over the next couple of  years.  The RDC 
also funded a business expansion for The Evolu-
tion Brewery, a small batch brewery located in 
Salisbury, Md.  Both breweries use local agricul-
tural crops. 

• Contributing to the Eastern Shore Com-

munity.  Hot Spot Cool Eats, financed in part 
by the RDC, is situated on Rt. 50 in Dorchester 
County, Maryland, where droves of  potential 
customers are sure to see it.  The food service 
operation will offer premium, real soft serve ice 
cream; gourmet hot dogs; boardwalk fries; and 
beverages at reasonable prices.  Business owner 
Eric Ploeg “intends to become an important 
contributor to the Eastern Shore community.”

• Promoting Economic Development.  Mary-
land Capital Enterprises and the Maryland Hawk 
Corp. are both business incubator projects on 
Maryland’s Eastern Shore that received seed 
funding from the university to promote eco-
nomic development.  

Through a Palmer Foundation Grant and student-
raised funding, the Maryland Hawk Corporation 
assisted the Hawk Children’s Fund, a UMES Hotel 
Restaurant Management (HRM) student designed 
and operated project, in providing water, sanita-
tion, and health initiatives to the Bunabumali Or-
phanage in Eastern Uganda.  The Hawk Children’s 
Fund also partnered with the non-profit One 
School at a Time to successfully raise $12,000 for 
the Kyamulinga School Project that constructed 
a school in the Kyamulinga Village in Uganda. 

International Reach
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If  you can positively influence the eating hab-
its of  the nation’s children, you are most likely 
to eventually change the eating habits of  the 
nation and at the same time greatly reduce 
the incidences of  diabetes, heart disease, and 
other problems that stem from unhealthy food 
choices.  For rural neighborhoods, the challenge 
is to teach the benefits of  making healthy food 
choices.  For inner-city neighborhoods, howev-
er, the biggest challenge is to be able to provide 
locally produced fresh food.

Impacts and hIghlIghts

• Urban Agriculture. The UMES Small Farm 
Training Institute has expanded its educational 
and training support to new and beginning farm-
ers in the urban centers of  Maryland and D.C.  
Funded by the USDA Office of  Advocacy and 
Outreach (Outreach and Assistance for Socially 
Disadvantaged Farmers and Ranchers Program) 
and the USDA Natural Resources Conservation 
Service (Maryland State Office), the UME 1890 
Extension Program has designed and super-
vised construction of  a new generation of  high 
tunnels for seven non-profit organizations and 
interested private companies. With local technical 
support through Baltimore City Extension, these 
seven non-profit groups and Big City Farms, 
LLC, have produced and marketed over 150,000 
pounds of  fresh local products through grocery 
stores, Whole Foods, restaurants, and farmers 
markets last year.  

• Providing Locally Produced Fresh Food.  
One program that’s aimed at encouraging posi-
tive food choices sits on Baltimore’s Lake Clifton 
school campus.  With three hoop houses, some 
56 tons of  UMES compost, and greenhouse 
expertise from Dr. Thomas Handwerker, a UME 
horticulturist, the project is well underway on the 
western shore of  Maryland, where grade school 
children grow some of  the vegetables that are 

AlternAtive AnD SmAll ScAle 
Agriculture: metroFArming
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used in the school’s cafeteria.  The project has 
resulted from a partnership formed between 
Civic Works, the city’s nonprofit youth-service 
organization, and the Safe Healing Foundation, a 
not-for-profit that integrates a holistic approach 
to health that empowers, educates, strengthens, 
and offers opportunities to youth and families in 
communities.  

• 

• More Tunnels, More Food.  The Small Farm 
Training Institute provides horticultural train-
ing and marketing of  products to urban farmers 
who are new to farming and who have little or 
no agricultural experience. It serves as a facilita-
tor for securing additional commercial capital 
to fund the construction of  enough tunnels to 
meet local demand.  More tunnels are currently 
under permit review, and expansion plans in-
clude the District of  Columbia.  The structures 
have survived hurricanes and even 24" of  snow 
last year, but can be taken down in a day.

• 

• High Tunnel Showcase.  Hundreds of  thou-
sands of  visitors toured the grounds at the 

National Mall in Washington, D.C., during the 
Smithsonian Folklife Festival in June.  Many of  
them visited the 1890 display that was housed in 
a high tunnel erected by Dr. Thomas Handwerk-
er and a team consisting of  volunteers from Bal-
timore City public schools, the Rural Coalition, 
and NRCS’ Maryland office.  The 1890 display 
commemorated the 150th anniversary of  the 
founding of  the land-grant universities and the 
USDA.  Every visitor was informed of  the 1890 
universities’ contributions to agriculture produc-
tion, urban environmental forestry, biofuels, and 
expanded food and nutrition education.

     Dr. Julliette Bell, UMES president, visits 1890 display.  Dr.    
     Thomas Handwerker is pictured at the right.



16 |                            | www.umes.edu/1890-mce| Fall 2012 

Leadership and positive development occur when youth participate in intrinsically motivating 
activities taught by caring and competent adults, develop meaningful relationships with peers, and 
learn skills important for managing life situations.  The 4-H program identifies short-term and 
intermediate results for individuals, families, and communities that lead to long-term outcomes 
for young people.

Maryland 4-H is committed to positive youth development programming that involves citizenship 
education, civic engagement, service learning for youth, youth-adult partnerships, volunteer devel-
opment for teens and adults, and experiential leadership experiences for youth and adults.

Impacts and hIghlIghts

• Maryland 4-H Teen Council.  The 4-H Teen Council, which is a statewide group of  4-H teens and 
young 4-H alumni, was selected to provide a youth stakeholder perspective to the planning, implemen-
tation, and evaluation of  Maryland 4-H programming.  As a result of  participation, Council members 
developed knowledge, skills, attitudes, and aspirations needed for success as adults. Twenty-one youth 
took on state-level leadership roles to represent the 24 county 4-H units across the state.  Twenty 4-H 
Teen Council members participated in community-based leadership and civic engagement service 
projects, and 20 4-H Teen Council members reported that participating on the 4-H Teen Council has 
directly impacted their desire to become leaders. 

• 4-H Teen Focus.  4-H Teen Focus is the premier, statewide annual 4-H event for teens and the adults 
who work with them. The mission of  Teen Focus is to provide educational experiences in a campus set-
ting that help teens to develop life skills and leadership abilities to become contributing citizens in their 

4-h: Youth AnD ADult 
leADerShiP DeveloPment
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communities.  Twenty-one 4-H Teen Council 
members worked cooperatively with the special-
ist to plan and implement Teen Focus.  Nineteen 
young people reported that they have a strong 
desire to help their communities as evidenced by 
their involvement as volunteers and their com-
mitment to charity work.  One 74-year-old youth 
attended. 

• Health Rocks!®.  The Health Rocks! ® pro-
gram is a healthy living program targeting 8 
to 14 year old youth. Its main goal is to bring 
youth, families, and communities together to 
reduce tobacco, alcohol, and drug use among 
youth. Special emphasis is placed on tobacco 
use prevention.  Health Rocks! provides ac-
curate health information regarding the conse-
quences of  youth tobacco, alcohol, and drug 
usage. The program is designed for teen/adult 
facilitation, with teaching tips and key health 
messages within the hands-on activities. More 
than 7000 youth participated in Health Rocks! 
programming in Maryland. In 2011, 53 youth 
leaders were trained to deliver the Health Rocks! 
program in Maryland, 87% of  Health Rocks! 
participants reported that participating in Health 
Rocks! improved their knowledge of  the risks 
and/or consequences of  youth tobacco use.

• Maryland 4-H Volunteer Association.  With 
the typical busy lifestyle of  Americans, it is im-
portant that organizations, especially non-profit 
organizations, effectively recruit volunteers to 
support their ability to deliver programs to the 
community.  Sixteen Maryland Volunteer As-
sociation members manned a booth at Maryland 
Day to promote volunteerism in 
the 4-H program.  Eight Maryland 
Volunteer Association members 
helped organize and implement the 
Maryland Adult and Teen Volunteer 
Forum. Members of  the Volunteer 
Association report contributing over 
2940 hours of  volunteer time to the 
Maryland 4-H program; this is val-
ued at $21.83 per hour for a total of  
$64,180.20. Volunteer recruitment 
has become a necessary driving force 
behind all successful volunteer-based 
organizations and is thus being em-
phasized by UME leadership (Dennis, 
2009).

• Maryland 4-H Volunteer and Teen 

Forum.  The Maryland 4-H Volunteer and Teen 
Forum focuses on the three Maryland 4-H Core 
Program Components; developing volunteers, 
strengthening and expanding the 4-H club pro-
gram, and outreach to under-served and under-
represented youth.  The weekend-long leader-
ship conference held at the Carousel Hotel in 
Ocean City, Md., includes more than 40 classes 
in leadership, citizenship, and volunteerism. 
Three hundred fifteen volunteers from all across 
Maryland networked with one another at the 
Volunteer Forum and shared their knowledge 
about the 4-H Youth Development program.  
Ninety-two percent of  volunteers reported that 
they would take home new and innovative ideas 
and concepts to share with others.  Ninety-one 
percent report that they feel as though participa-
tion in the 4-H Maryland Volunteer Forum will 
make them a better volunteer.

• Online UME Volunteer Trainings.  The 
Maryland 4-H Youth Development Program is 
committed to offering volunteer training in a 
direct and convenient way to enable both pro-
spective and current 4-H volunteers to partici-
pate in essential trainings. The specialist planned 
and taught the following webinar trainings for 
volunteers across Maryland:  UME New 4-H 
Volunteer Trainings and Eight Key Elements of  
a Successful Club.  One hundred percent of  vol-
unteers feel that online training is a useful way 
for 4-H Volunteer Leaders to gain information. 
Ninety-five percent of  volunteers that participat-
ed in online training reported preferring it over 
face-to-face training for basic information.
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The Maryland seafood industry is comprised 
of  numerous small, independent companies 
that lack processing and product develop-
ment expertise.  The industry is under intense 
economic pressure due to a variety of  factors 
affecting production costs and competition 
from imports.  Even so, opportunities exist for 
Maryland seafood suppliers as part of  a larger 
consumer trend toward valuing traditional, lo-
cally produced foods that are often perceived as 
more nutritionally complete and environmen-
tally and community friendly than imports.  To 
supply important commercial buyers, seafood 
companies are also under increasing pressure 
to implement third party certification programs, 
including sustainability requirements that are 
often difficult, time-consuming, and costly.  
Due to their scale and cost, the trend toward 
global certification requirements conflicts with 
the buy local trend. 
Additionally, federal and state regulations re-
quire many food processors to implement a 
system of  proactive controls and monitor-
ing (HACCP) for food safety hazards, such as 
pathogenic microorganisms and toxins.  Both 
foreign and domestic (for importers) training 
and assistance is needed to bring these indus-
tries into compliance.  

Impacts and hIghlIghts

• Processing Development.  In 2010 Dr. 
Thomas Rippen helped five new Maryland crab 
processing companies to implement procedures 
for successfully processing fresh crabmeat.  This 
included evaluations of  processing facilities and 
equipment and providing assistance with the 
design of  HACCP and sanitation programs.  
Floor plans, construction options, and proce-
dures for controlling the movement of  people 
and products were optimized to reduce potential 
contamination risks.  Heat penetration studies 

were performed on crab cookers at three plants 
to determine performance factors and establish 
time-temperature critical limits for HACCP.  
This effort was coordinated with state and 
county health officials.  To date, three of  the five 
new crab processing plants were licensed and the 
other two are pending approval. 

 
• Product Development.  Companies were as-

sisted individually with packaging and process-
ing procedures for crabmeat, clams, marinades, 
and soups.  One project led to the submission 
of  a Maryland Industrial Partnerships (MIPS) 
proposal to design and evaluate a commercial-
scale seafood soup pasteurization line in Prin-
cess Anne, Maryland.  No statistical differences 
were identified in sensory panel discrimination 
tests or texturometer tests on striped bass, cobia, 
and sea bream fed diets containing either plant 
proteins or fish proteins.  The MIPS proposal 
received favorable reviews and was granted 
funding beginning February 2, 2012.

  
• Packaging Alternatives.  Progress continued 

on a project with Bob Lane,Virginia Tech, to 
determine sources and preventive controls for 
failures of  plastic cans used for pasteurized crab-
meat by processors interested in an alternative to 
metal cans.  Special instrumentation was leased 
for a study conducted at UMES to profile inter-
nal pressures and physical expansion of  the cans 
during pasteurization under commercial condi-
tions.  Trials with an innovative vacuum skin 
packed (VSP) plastic tray continue and results 
are promising.  The VSP trays tolerate commer-
cial pasteurization conditions, and the storage 
life (microbial growth, sensory quality) of  crab-
meat pasteurized in these packages appears to be 
comparable to that in metal cans.  The rates of  
expansion and pressure build up in the plastic 
cans were determined and have formed the basis 
for industry recommendations in 2012.  It was 
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found that maximum pressures were signifi-
cantly less than previously estimated although 
responsible for permanent deformation of  some 
containers.  

• Training the Trainers: International Reach.  
In 2005 Rippen led an initiative for the Joint 
Institute of  Food Safety and Applied Nutrition 
(JIFSAN) to develop an international train-the-
trainer program in Good Aquaculture Practices 
(GAqPs).  He assembled a team of  academics 
with FDA partners that produced a curriculum 
for aquaculture producers and processors.  The 
course is designed to identify and control food 
safety hazards associated with aquacultured sea-
foods, especially those exported to the U.S., and 
has been held in Vietnam, Thailand, Malaysia, 
Indonesia, China, Bangladesh, and India (Janu-
ary 2012) to date.  Interest in JIFSAN GAqPs 
training and the Seafood HACCP Alliance’s ba-
sic HACCP and train-the-trainers courses con-
tinue to increase, including interest in China and 
Bangladesh for ongoing training support.  The 
Maryland Health Department accepted Rippen’s 
process verification and instrument calibration 
studies (11 studies in 2011) performed for Mary-
land processors. Maryland seafood company 
HACCP plans based on Rippen’s recommenda-
tions have improved compliance with federal 
and state regulations (based on discussions with 
industry and regulators).

• Good Aquaculture Practices Promoted.  New 
in 2010, an advanced course was developed and 
offered at UMES for 10 nationally identified lead 
trainers from Bangladesh.  This course addresses 
hurdles to the implementation of  appropriate 
control measures, with educational strategies and 
tools for targeting specific aquaculture sectors 
in the exporting country.  Bangladesh’s sincere 
efforts, with JIFSAN’s assistance, were rewarded 

in 2010 with the resumption of  shrimp exports 
to the E.U. after the country implemented ac-
ceptable antibiotic controls.  The CFSAN Di-
rector’s Special Citation Award was given to the 
GAqPs training team in 2010, from the Office 
of  the Center Director, Center for Food Safety 
and Applied Nutrition, U.S. Food and Drug 
Administration, for leadership in fostering effec-
tive partnerships to improve the safety of  aqua-
cultured foods imported into the United States 
and consumed globally.  In 2011 Rippen revised 
lessons for the international train-the-trainer 
program in GAqPs.  

• Trainer Requalification Course and Webinar.  
Considerable effort was expended in 2011 in 
assisting the seafood industry and the National 
Seafood HACCP Alliance (includes extensive 
federal and state regulator involvement) with 
understanding changes in FDA guidance and 
new HACCP course materials.    Two half-day 
training sessions were developed for a series of  
programs delivered regionally in the U.S. in 2011.  
Rippen coordinated sessions held in Annapolis, 
Maryland.  Rippen was one of  three individuals 
responsible for developing a trainer requalifica-
tion course and webinar (http://flseagrant.ifas.
ufl.edu/haccp/), which the Association of  Food 
and Drug officials now require for all recognized 
HACCP trainers to retain their certification (see 
Extension audio/visual materials).  Maryland 
seafood processors were provided recommenda-
tions for shipping, storing, and monitoring pas-
teurized crabmeat to prevent avoidable regulato-
ry concerns.  Processors were also assisted with 
processing equipment validation and calibration 
studies.  
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