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Funded projects
Several projects have been funded for S-1033 participants.  Importantly many of these grants involve co-investigators from multiple different institutions involved in S-1033. 

LSU Ag Center

Louisiana Sea Grant College Program, “Detection of Virulent Vibrio vulnificus in Eastern Oysters by a Simple Molecular Assay” June 2007/July 2009, Funded for $93,371, Lead PI - Beilei Ge, Co – PI’s Marlene E. Janes and John W. Finley

Louisiana Sea Grant College Program, “Identification and enumeration of Vibrio vulnificus by immunomagnetic separation and real-time PCR” June 2007/July 2009, Funded for $143,325. Lead PI – Marlene Janes, Co – PI’s Janet Simonson.

Louisiana Sea Grant College Program, “A Bacteriophage Linked Immunosorbent Assay (BALISA) for Rapid Detection of Pathogenic Vibrio parahaemolyticus” June 2007/July 2009, Funded for $90,552. Lead PI – Lawrence Goodridge, Co – PI’s Marlene E. Janes and Janet Simonson

Cornell University
Prevention and Intervention Strategies to Control Patulin Levels in Processed Apple Products.  FFF Initiative.  2007-08-055 (NC-1023). $60,000; 10/1/2007 - 9/30/2009 Worobo , Randy (PI)
Control of Hepatitis A Virus and E. coli O157:H7 in Green Onions and Spinach.  Univ. of Delaware, co-PI, 17241; USDA CSREES.    $600,000 9/1/2008 - 8/31/2011 Worobo , Randy (PI)
Minimizing Microbial Food Safety Hazards of Fresh and Fresh-Cut Fruits and Vegetables Through a Farm to Table Approach.  USDA CSREES 2008-51110-0688.  $1,636,366 9/1/2008 - 8/31/2012 Worobo , Randy (PI).

The Ohio State University

	2008 - 2009
	"Climate and the Emergence of Disease." PHPID-CWC, The Ohio State University. $100,000.00. Co-Investigator. 


	2008 
	"Food Safety and Advanced Processing Technologies: Establishment of US-China Linkages." Foreign Agricultural Service/USDA. $30,000.00. Co-Investigator. 


	2008 - 2010
	"Molecular Epidemiology of Clostridium difficle in Ohio." OARDC Research Enhancement. $49,941.00. Principal Investigator. 


	2008 - 2010
	"Suppression of E.coliO157 in Livestock Bedding." USDA. $49,049.00. Principal Investigator. 


	2008
	"Food Safety and Advanced Processing Technologies: Establishment of US-China Linkages." OARDC Matching Grant. $20,000.00. Co-Investigator. 


	2008
	"Get smart, animals on the farm." Ohio Department of Health (ODH). $32,000.00. Principal Investigator. 


	2008 - 2009
	"Risk Assessment of sampling methods for evaluating the microbial safety of fresh produce." Colorado State University. $91,890.00. Co-PI. 


	2008 - 2009
	"Emerging Foodborne Pathogens in US Cattle." National Cattlemen's Association. $85,000.00. Principal Investigator. 


	2008 - 2009
	"White Paper on non-O157 STEC: A review of published information." National Cattlemen's Beef Association. $2,200.00. Principal Investigator. 
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	L.J. Harris, 

L.J. Harris

Worobo, M. Wiedmann; M. et al.

Harris, L.J.

Danyluk, M.D.

Schaffner, D.


	Active:

California Lettuce Research Board
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USDA-CSREES-NFSSI
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$30,000
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	Survival of attenuated Escherichia coli O157:H7 or surrogate in field-inoculated lettuce

Evaluating gaseous propylene oxide for reducing Salmonella Enteritidis PT30 on in-shell almonds

Minimizing microbial food safety hazards of fresh and fresh-cut fruits and vegetables through a farm to table approach

Quantifying risks from consumer handling of fresh-cut produce
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