
Biotechnology and Food 
Biotechnology has a long history of use in food production and processing. For ten thou-

sand years fermentation, a form of biotechnology, has been used to produce wine, beer 

and bread. Selective breeding of animals, such as horses and dogs, has been going on for 

centuries. Selective breeding of essential foods such as rice, corn and wheat have created 

thousands of local varieties with improved yield compared to their wild ancestors.  

In 2012, 17.3 million farmers in 28 countries grew biotech crops on 420.8 million acres. 

Notably, more than 15 million of those farmers were small, resource-poor farmers in 

developing countries. U.S. farmers planted 171.7 million acres of biotechnology varieties 

of soybeans, maize (corn), cotton, sugar beet, canola, squash, papaya, and alfalfa. Both 

whole foods and ingredients derived from biotech crops became available in the U.S. in 

the 1990’s. It is estimated that 70% of U.S. grocery shelves are stocked with foods that  

contain ingredients from crops grown with biotechnology, such as soybeans, corn, and 

canola. Whole foods are also available, including sweet corn genetically engineered to be 

protected from insects, and papaya protected from papaya ringspot virus. 

 

It is estimated that the world population will reach 9 billion people by the year 2050, 

which would increase food needs by 70%. Biotechnology will need to be a part of the 

solution, as it encourages sustainable farm practices to protect precious nonrenewable 

resources. In addition, herbicide tolerant 

and insect and disease protected crops 

are allowed to thrive through better 

weed and insect control, allowing 

farmers to harvest a greater quantity of 

healthy, damage-free crops. Also in 

development are crops that can grow 

even in regions where water is scarce, or 

where soil and water contain high levels 

of salt. The potential benefits of 

biotechnology are enormous. Food producers can use biotechnology to produce new 

products with desirable characteristics. These include characteristics such as disease and 

drought resistant plants, leaner meat and enhanced flavor and nutritional quality of foods. 

This technology has also been used to develop lifesaving vaccines, insulin, cancer 

treatment and other pharmaceuticals to improve quality of life.                               

(Source: Leavenworth County Extension) 

 

Regulation 
Biotech crops go through rigorous testing for several years before they are ever put on a 

farmer’s field. In the U.S., there are nine steps in the regulatory process that usually take 

seven to ten years to complete. The process is far more rigorous than any conventionally 

derived food goes through.  

 

(continued on page 2) 
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Helping the Environment                 
(cont’d from page 1) 

Over the years, as biotech crops have been grown, the 

notion that transgenic crops are actually improving the 

environment and may be safer to use has been a topic of 

debate. The “healthy environment” idea has arisen 

because the amount of herbicides put on herbicide-

resistant crops is usually less than conventional crops, 

and the herbicides used (mainly glyphosate) are often 

less toxic than other chemicals used on agricultural 

crops.  

 

Genetically engineered crops have an awesome potential 

to benefit people from all parts of the world.  All new 

ideas or technologies will have risks associated with 

them, but the technologies that last are those whose 

benefits outweigh the risks. To date there have been no 

confirmed adverse health effects from biotech products. 

The regulatory agencies involved are doing what they 

believe is best at the moment to ensure that each product 

is safe. 

 

Ergot Issues in Pastures, Hay and 
Cattle 
 

Ergot toxicity in cattle has been found this year, as 

climatic conditions were optimal for ergot alkaloid 

toxin being produced from fungus growing in the seed 

head of many grasses. Optimal climatic conditions for 

ergot development include a cool, wet spring, followed 

by hot summer temperatures and, in instances of haying, 

delayed harvest due to rains. 

 

Why is ergot a concern? All animals can be affected 

by ergot, but cattle are most susceptible. The ergot 

toxin causes vasoconstriction of blood vessels, 

primarily small arteries.  The extremities are most 

commonly affected, causing a loss of the tips of ears 

and tails. Other symptoms include feet and leg swelling, 

lameness in the fetlocks and hock joints and, in severe 

cases, loss of hooves. Cattle affected by ergot toxicity 

generally develop heat intolerance and a rough hair coat, 

lose weight and spend a greater amount of time standing 

in water or under shade.  

 

What grasses can have the fungus?  In eastern Kan-

sas, fescue is well known for causing ergot issues.  How 

ever, other grasses, including brome, timothy, western 

and intermediate wheatgrass, can host the fungus as 

well.  Rye, wheat, barley and oats also can support 

growth of the fungus.   

How do I identify the ergot fungus?  The fungus can 

be seen in the seed head and can be identified as dark 

brown, purple or black bodies.  

How do I manage ergot?  If cattle begin showing signs 

of ergot toxicity, removing the animals from the 

infected pasture or hay can result in a full recovery if 

removed early enough. Because the seed head is where 

the fungus is located, cattle can be allowed to graze 

susceptible pastures before it emerges or the seed heads 

can be clipped prior to allowing cattle to graze. Hay 

produced from ergot infected grass can be toxic, so 

inspect seed heads prior to feeding purchased hay. If 

putting up your own hay, remove seed heads prior to 

harvesting.  One positive about the fungus is it is 

primarily affected by climate, so pastures are not 

persistently infected. Keeping an eye on susceptible 

grasses and grains before and during grazing and prior 

to harvest will help manage for toxicity. 

 

2016 Kaw River Valley Experiment 
Fall Field Day 

Tuesday, August 9—6:00 p.m. 

Rossville Field—1 mile east of Rossville on US 

Highway 24 on the south side of the road 

 

Program Includes: 

Seed Treatments Update and Current Disease Issues 

Update on Planter Research at KSU 

When Does it Pay to Apply Foliar Fungicides in the 

    Kaw River Valley? 

Top Dieback on Corn: Cause and Cure 
 

To pre-register for the catered BBQ meal sponsored by 

Wilbur-Ellis, call Joanne Domme at the Shawnee 

County Extension Office at 785-232-0062 — Ext. 100 

by 5:00 p.m. on Monday, August 8.  Commercial 

pesticide applicators continuing education credits have 

been applied for.  For more information, contact 

Dr. Eric Adee at 785-354-7236. 

Agriculture  

mailto:lrussell@ksu.edu
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When Are Apples Ready to Pick? 

Just because apples are falling from the tree doesn’t 

mean they are ripe enough for good eating.  Some    

gardeners would like to harvest apples early. Though 

nearly mature apples can ripen off the tree, there must 

be a certain level of maturity for this to happen.  

Here are some guides to help you decide when to pick 

your apples.  

Color change: 

As apples mature, the 

skin color in areas of the 

stem and the calyx 

basin at the bottom of 

the apple turns from an 

immature green to a 

light-yellow color. Some 

apples will develop a red 

skin color before they 

are ripe, so this is not a 

reliable indication of 

maturity. 

Flavor:  

This is a good guide if you are familiar with the apples  

you have and know how they should taste. Even if you 

do not know the characteristic flavor of the kind of 

apple you have, you can still sample slices of a few 

apples and decide if they have a sweet flavor. If they 

are not ready to harvest, they will taste starchy or 

immature. If apples have already fallen and taste a 

bit starchy, store them for a period to see if they 

become sweeter. 

Flesh color: 

As apples mature and starches change to sugars, the 

flesh changes from very light green to white. When 

you cut a thin slice and hold it up to the light you can 

see the difference.  

Days from bloom: 

The number of days from bloom is a reliable guide for 

general maturity time, but weather conditions will have 

some influence. Some kinds of apples and approximate 

days from bloom to maturity are Jonathan - 135; 

Delicious - 145; Golden Delicious, - 145; and   

Winesap  - 155 days. 

Seed color: 

The seeds of most apples change from light green to 

brown as the fruit ripens. This indicator should be 

combined with other changes since it is not absolute. 

The flavor of the apples, the change in color of 

the stem and calyx basins and flesh color are important 

in deciding if apples are ready to harvest. 

(Ward Upham) 

 

Fertilize Strawberries 

An August application of nitrogen on spring-bearing 

strawberries is important in order to increase the 

number of strawberries produced next spring.  Plenty 

of daylight and warm temperatures during June, July 

and August promotes the growth of new runners, or 

daughter plants.   

As daylight hours dwindle and temperatures grow  

cooler in September and October fruit buds for the next 

year’s fruit crop develop.  To get a good berry crop 

next spring it is important for strawberry plants to be 

vigorous during this period of fruit bud development.  

Nitrogen, applied mid-August, will help promote fruit 

bud development.  A general application rate is 1/2 to 

3/4 pound of actual nitrogen per 100 feet of row.  The 

nitrogen may be in the form of a fertilizer mixture such 

as ammonium 

phosphate or 12-12

-12 or in a fertilizer 

containing only 

nitrogen such as 

urea or ammonium 

nitrate.  On sandy 

soils, the rate may 

be increased by 

about a half.   

After spreading the fertilizer, sprinkle the area applying 

at least a half-inch of water to move the nitrogen into 

the strawberry root areas. (Ward Upham) 

mailto:jamiehan@ksu.edu
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Aging Alone by Chance or                 

Circumstance 

Health and lifestyle trends have lead to an aging  

American population, many of whom are living alone. 

Defined as “singletons,” older adults may be living 

alone by chance or choice. Regardless, being single 

creates unique situations that may not be faced by those 

who have a partner as they age.  

In the past, widow or widowers frequently moved in 

with their adult children as they grew older.  In 1950, 

only 10 percent of all Americans over age 65 lived 

alone. Today, a full third of America’s seniors live 

alone, and that figure rises to 40 percent for those 85 

and older.  

 

Concerns for Singletons 

Living at home by yourself does not mean that you are 

aging alone. There is a difference, primarily with 

whether the older adult has enough social interaction 

and support to meet their needs. 

People without social support may experience 

depression, poorer nutritional intake and become less 

interested in life. Some older adults will not be able to 

meet their needs without the assistance of other people.  

 

There are many ways to help older adults aging alone.   

 Provide physical support by offering to take them 

to the grocery store or doctor’s appointment. Help 

them around their homes with simple tasks, such as 

taking out the trash or changing the furnace filter. 

Although you may be completing a physical task, 

you may also be providing much needed social  

interaction. 

 Emotional support  to someone living alone can be 

as easy as dropping by for a visit or driving them to 

a morning coffee group. Invite them to various 

community events and help plan for their success. 

For example, if you offer to take them to a parade, 

plan to take a chair and bottled water to ensure they 

have a place to sit and don’t become dehydrated. 

 

 

 Caring from a distance can be difficult. You can be 

the eyes and ears for someone who is trying to be a 

caregiver from afar. You can help the caregiver 

with an accurate assessment the older adult’s     

ability do errands, laundry, prepare meals and other 

tasks of daily living.  You can suggest reliable local 

resources if the caregiver is unfamiliar with       

services in your area. 

 Many older adults  have financial constraints that 

may affect their ability to adequately heat or cool 

their home. Check on them in times of extreme 

weather temperatures to make sure they are safe. 

Help them get signed up for programs that assist 

with the utility bills, such as the Low Income 

Home Energy Assistance Program.  

 Eighty-five percent of non-institutionalized older 

adults have one or more chronic health conditions 

that could be improved with proper nutrition, and 

up to half may have clinical evidence of various 

forms of malnutrition.  Encourage seniors to utilize 

the Meals on Wheels program and other local food 

resources for seniors.  

Advance Health Care Planning         

in Kansas 

Do you worry about the 

medical care you would 

receive if you became ill 

and were unable to speak 

for yourself? By stating 

your health care 

preferences in writing before a health crisis occurs, you 

can ensure that you will receive the type and degree of 

care that you want. There are many different and 

unique documents to help you plan for your future.  

Call the Shawnee County Extension Office for the 

publication “Advance Health Care Planning in 

Kansas.”  It explains the use of advance directives 

including a durable power of attorney for health care, a 

living will, organ donation and the “Do Not 

Resuscitate” order.  The publication includes fill-able 

forms and wallet cards. Find this publication online by 

searching “Advance Health Care Planning in Kansas 

MF 3280.  

mailto:cevans@ksu.edu
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Expanded Food & Nutrition 
Education Program  

Back to School with Safe Bag 
Lunches 
 
Bacteria love temperatures between 40 and 140 degrees 

F, and they especially thrive at room temperature, so 

prepare food safely when packing lunches and snacks 

for school and work. Perishable food should not be left 

out for more than two hours. Here are some tips to keep 

you and your family from getting sick: 

 

Start with Safe Food 
 

Make sure that you have handled food safely from the 

grocery store to your home. Keep cold foods cold by 

immediately going home and putting perishable 

foods—meat, poultry, eggs, and yogurt in the refrigera-

tor.  

 

Keep Everything Clean  
 

Wash your hands for 20 seconds before you prepare 

food. Make sure that counters, dishes and utensils are 

clean by washing with hot soapy water. To sanitize, use 

a solution of 1 tablespoon of unscented, liquid chlorine 

bleach in 1 gallon of water to rinse surfaces and uten-

sils. Let air dry. 

Clean and sanitize lunch bags and food containers.  

 

Don’t Cross-Contaminate 
 

Prevent germs from spreading. When using a cutting 

board for food that will not be cooked, such as bread, 

lettuce, and tomatoes, be sure to wash the board after 

using it to cut raw meat and poultry. Consider using one 

cutting board for fresh produce and a separate one for 

meat and poultry. 

 

Packing Lunches 
 

Pack just the amount of perishable food that can be eat-

en at lunchtime. Then you won’t have to worry about 

the safety of the leftovers. After lunch, discard all food 

scraps, used food packaging, and paper bags. Do not 

reuse packaging because it could contaminate other 

food and cause foodborne illness. 

 

It's fine to prepare the food 

the night before, but pack 

lunch bags right before 

leaving home. Freezing 

sandwiches helps them stay 

cold. However, for best 

quality, don't freeze     

sandwiches containing 

mayonnaise, lettuce, or tomatoes. Add these later. 

 

Insulated, soft-sided lunch boxes or bags are best for 

keeping food cold, but pack at least two ice sources 

with perishable food in any type of lunch bag or box 

you use. Freeze juice boxes, water bottles or small  

plastic tubs of water for your cold sources or use         

re-freezable plastic ice cubes. The cold sources should 

touch the perishable food.  

 

If you can put your lunch bag in the refrigerator at work 

or school, open it so that the cold air can circulated 

around the food.  

 

Microwave Cooking/Reheating 

 

When using the microwave oven to reheat food in your 

lunch, cover the food to hold in moisture and promote 

safe, even heating. Reheat leftovers to at least 165 °F 

(73.9 °C). Use a food thermometer to be sure the safe 

temperature has been reached before eating the food.  

Cook frozen convenience meals according to package 

instructions. 

 

Here are links for more information: 

 

https://www.foodsafety.gov/keep/events/backtoschool/ 

 

http://food.unl.edu/packed-lunch-safety 

 

http://web.uri.edu/foodsafety/food-safety-smart-lunches

-to-go/ 

 
Photo by Daniel Sone (Photographer),  National Cancer Institute  

mailto:ljmartin@ksu.edu
https://www.foodsafety.gov/keep/events/backtoschool/
http://food.unl.edu/packed-lunch-safety
http://web.uri.edu/foodsafety/food-safety-smart-lunches-to-go/
http://web.uri.edu/foodsafety/food-safety-smart-lunches-to-go/
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Family & Consumer 
Sciences  

Financial Emergency Preparedness 

Many of you have        

installed smoke detectors, 

own a first-aid kit, and 

have extra food in your 

pantries in order to be  

prepared for emergencies, 

but are you financially 

prepared? You should 

have a household          

inventory, know your   

insurance coverage and 

have a grab-and-go box prepared with all of your     

important information.  

An inventory of your belongings helps set an           

approximate value of items owned to determine needed 

insurance coverage. In case of loss, your insurance 

company will require a listing of all items lost or     

destroyed in order to settle the insurance claim. It is 

often difficult to reconstruct a list of belongings from 

memory because it is easy to overlook items that are 

out of season or hidden away, as well as those you use 

regularly.  

The initial investment of time and effort in preparing 

the inventory may seem significant, but once          

completed the inventory will be useful for a long time 

with regularly updating. As new items are obtained or 

others discarded, change your inventory accordingly.  

The purpose of insurance is 

to cover major losses.    

Review your insurance 

coverage at least annually. 

Make sure you have       

adequate coverage on your 

home, vehicles, and      

possessions. If at all possible, set aside emergency 

funds to cover the policy deductibles. Keep the name of 

the agents and policy numbers in your                      

grab-and-go box. 

If you had only a few moments to evacuate your   

home, would you have the time to gather everything 

you would need in order to conduct your day-to-day 

financial life? Would you have everything you need to 

manage you and your family’s health? Consider     

keeping a grab-and-go box that can be taken with you 

at a moment’s notice. Make sure to store the box in a 

secure and protected place in your home. 

A few suggested items for your grab-and-go box: 

 Birth certificates for all members of the household 

 Social Security cards 

 Color copies of               

driver’s licenses 

 Insurance policies and agent 

contact information 

 Household inventory 

 Loan documents 

 Credit card information 

 Vehicle titles 

 

Want to Learn More? 

Please join Director Cindy Evans and myself for a 

workshop in Menninger Room 206 at the Topeka 

and Shawnee County Library on Thursday, August 

11th, 6:30-8:30pm. Par ticipants will learn how to 

make a home inventory and learn about the many    

documents they should have available in emergencies. 

Each participant will receive an organizing case and 

will start preparing their own grab-and-go box. 

Call me to speak to your group about Financial     

Emergency Preparedness! 

 

mailto:sfangman@ksu.edu
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4-H Youth  Development  

 High School Seniors Recognized 

at Shawnee County Fair  

4-H is a positive youth development program that is a 

big time commitment for our participants and families. 

You can join 4-H at 5 years old and stay a member until 

you are 18. We are honored when youth stay in our  

program until they age out. A big piece of 4-H is the 

older members teaching and being the example for our 

younger members. Just like we would not have 4-H 

without our volunteers, we would not have 4-H without 

our older members being the leaders, officers and  

cheerleaders in our 4-H clubs.  

 

Our Seniors were recognized at a special ceremony on 

July 24th at the Shawnee County Fair. The Extension 

Foundation Scholarship winners were announced at that 

time, too.  

 

Tyler Carver is a 10-year member of the Rossville 

Rustlers 4-H Club. His favorite project is welding and 

his favorite 4-H service projects have been wrapping 

presents with younger kids for adopted families at 

Christmas and doing food drives for the local churches. 

In the fall Tyler will be attending North Central Kansas 

Technical School for welding.  

 

Justin Logan is a 12-year member of the Rossville 

Rustlers 4-H Club. He has enjoyed being club president 

for two of those years.  His favorite projects are weld-

ing, woodworking and beef. In the fall Justin will be a 

member of the meats judging team at Fort Scott       

Community College and later attend K-State for a de-

gree in Agriculture Technology.  

 

Kiley McManaman is an 11-year member of the Indi-

an Creek 4-H Club and some of her favorite projects 

have been table setting, dogs and photography. Kiley 

has enjoyed service projects like cleaning up the       

Landon Trail and around the optimist building where 

the club meets. In the fall Kiley plans to work towards a 

criminal justice degree at Hutchinson Community     

College and become a police office.  

 

Natalie Richards is an 11-year member of the Auburn 

4-H Club and her favorite projects are arts and crafts 

and swine. Natalie’s favorite 4-H event is the fair      

because she gets to see all of her friends and make 

memories with the younger kids. Natalie will attend 

Emporia State University to major in Nursing.  

 

Mariah Royer is a 7-year member of the Silver Lake  

4-H Club and her favorite 4-H project is visual arts. 

Mariah’s favorite leadership experience was helping 

with 4-H Lock-Ins where she could meet friends from 

other clubs. Her club volunteers at the Topeka Rescue 

Mission and that is her favorite service project. In the 

fall Mariah will be finishing her certificate in Early 

Childcare Professional at Washburn Tech. Her goal is to 

open her own daycare center.  

 

Brandon Stahel is a 13-year 4-H member and has 

participated in both Osage and Shawnee County. He is 

currently with the Riverside 4-H Club. Brandon’s favor-

ite projects are beef and sheep. Brandon has attended 

Discovery Days, National 4-H Congress and Citizenship 

Washington Focus. In the fall Brandon will be continu-

ing his Deere Construction & Forestry Equipment Tech-

nology education at Southeast Community College in 

Milford, Nebraska.  
 
Rachel Taylor is a four -year member of the Riverside   

4-H Club and her favorite projects have been welding 

and photography. Her favorite leadership experience is 

serving at Berryton UMC being a leader for the youth 

there. Her favorite 4-H event is 4-H camp because she 

gets to meet new friends across the state and have new 

experiences. In the fall Rachel will be attending Wash-

burn University.  
 

Megan Winsinger is an 11-year member of the Auburn   

4-H club and Horse Club. Her favorite 4-H projects are 

horse and goat. Megan’s favorite leadership experience in 

4-H is helping younger members with their projects. In the 

fall Megan will be going to Kansas State University to 

major in pre-veterinary science.  

mailto:candism@ksu.edu
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AUGUST 2016 

August 6     4-H Open Horse Show, Livestock Pavilion 
August 9 Executive Board Mtg., 5:30 p.m., EMR 
August 9 Kaw River Valley Field Day, 6:00 p.m.,  
  Rossville 
August 11 “Fall Lawn Care” 7:00 p.m., TSCPL 
August 13 Downtown Topeka Farmers Market,  
  7:30 a.m. to Noon 
August 18 “Bees and Butterflies” 7:00 p.m., TSCPL 
August  20 State Horticulture Judging Contest 
August 23 Master Gardener Orientation, 9:00 a.m.  
  to 11:00 a.m., EMR 
August 23 Master Gardener Orientation, 6:00 p.m.  
  to 8:00 p.m.,  Conf. Room downstairs 
August 23 Fairboard Assoc. meeting, 7:00 p.m., EMR 
August 27 Downtown Topeka Farmers Market,  
  7:30 a.m. to Noon 
 

SEPTEMBER 2016 

Sept. 5  Office closed for Labor Day holiday 
Sept. 8  New Master Gardener Training begins 
Sept. 8  “Fall Weed Control” 7:00 p.m., TSCPL 
Sept. 10 Downtown Topeka Farmers Market,  
  7:30 a.m. to Noon 
Sept. 13 Executive Board Mtg., 5:30 p.m., EMR 
Sept. 9 to 18 Kansas State Fair, Hutchinson 
Sept. 22 KSU  Beef Stocker Field Day, 
  9:30 a.m., KSU 
Sept. 24 Downtown Topeka Farmers Market,  
  7:30 a.m. to Noon 
 

OCTOBER 2016 

Oct. 8  Compost Demonstration, 9:30 a.m., 
  Vegetable Garden, Expocentre 
Oct. 13  “Bulb Planting for Spring” 7:00 p.m., 
  TSCPL 
Oct. 18  Shawnee County Extension Board 
  Elections, 7:00 a.m. to 7:00 p.m. 
Oct. 18  Executive Board Mtg., 6:45 a.m. & 
  6:00 p.m., EMR 
 

 

 

 

 

 

 

Extension Agents    
Cindy Evans, Director 
 
Susan Fangman,  Family and Consumer Sciences 
 
Jamie  Kidd, Horticulture 
 
Candis Meerpohl, 4-H Youth Development 
 
Lisa Martin, Expanded Food and Nutrition Education Program 
 
Leroy Russell, Agriculture & Natural Resources 
 
 
 

Extension Staff 
Connie DeHart, Master Gardener/SPIN Club Coordinator 
 
Joanne Domme, Office Professional, Agriculture and Horticulture 
 
Marc Galbraith, Horticulture Program Assistant 
 
Callie Hobkirk, Office Professional, 4-H Youth Development 
 
Brenda Jarboe, SNAP-Ed Nutrition Educator/Community Garden 
 Network Coordinator 
 
Janice Jones, EFNEP Nutrition Assistant 
 
Margarita Munoz, EFNEP Nutrition Assistant 
 
Kim Seeley, 4-H Program Assistant 
 
Kendra Stover, EFNEP Nutrition Assistant 
 
Tracy Tugman, EFNEP Nutrition Assistant 
 
Pam Weaver, Office Professional, Administration and Family and 
    Consumer Sciences 
 

K-State Research and Extension is an equal opportunity 
provider and employer.  K-State Research and Extension 
is committed to making its services, activities and 
programs accessible to all participants.  If you have 
special requirements due to a physical, vision or hearing 
disability, or a dietary restriction, please contact our 
office at 785-232-0062. 

Calendars 

       

       

       

       

       

       

       

       

       

       

       

       

   

EMR—Extension Meeting Room (upper southwest corner of 

1740 SW Western Avenue) 

Vegetable Garden—Expocentre parking lot by old locomotive 

TSCPL—Topeka-Shawnee County Public Library, 1515 SW 10th 

Downtown Topeka Farmers Market—12th and Harrison, south 

of the Judicial Building 


