Food Technology
Program

The Extension Home Economics
Food Technology Program assists
food producers in the state.

The Extension Home Economics Food
Technology Program assists food producers
in the state by providing information on
food regulations and offering services for
nutritional labeling. Food processors receive
direct technical assistance for product
development, labeling and marketing of new
food products.

The purpose of the Food Product
Development Laboratory is to have a facility
with commercial equipment available

to develop food products or fine-tune
commercial formulations before full-scale
production. The lab is also available for
commercial production. Along with food
processing, the facility has a separate area to
test food products for sensorial qualities such
as texture, flavor and appearance.

The Food Technology Program offers fee-
based services such as laboratory analysis of
food products and database analysis of recipes
for nutrition panels displayed on food labels.

The program also developed the New Mexico
Food Industry Resource Guide, created to

help individuals in the beginning stages of
developing a food product. The guide offers
information about companies that serve
primarily as food industry suppliers, and it
contains important regulation information
needed for food products. Marketing
information is also available to assist people in
promoting their product.

The Food Technology Program offers a variety of services, includ-
ing a course that teaches the safe process of producing beef jerky.

The Food Technology Program is home to
publications related to food technology
studies and findings conducted by university
professors, staff and students, as well as
quarterly newsletters that cover various

food services, equipment and other relevant
information pertaining to the food industry.

Workshops and training offered through

Extension Food Technology Program:

® Artisan Cheese Making

® Better Process Control School

® Better Process Control School for Acidified Foods

® Food Industry Seminar

® Food Preservation

¢ Good Agricultural Practices (GAPs)

® The Safe Process of Beef Jerky and Hazard
Analysis Critical Control Points (HACCP) for
Spanish Speaking Operators

Services offered by the Food Technology
Program:

® HACCP plan review or verification

® HACCP training

® Label review

® Microbial or chemical food analysis
® Nutritional panel database

® Process review

® Product or process development

For more information, call the Extension Home
Economics Department at (575) 646-2198 or
visit http://aces.nmsu.edu/ces/foodtech.
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Cooperative Extension Service
College of Agricultural, Consumer and Environmental Sciences
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