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Prepared by:
Angela M. Fraser, Ph.D., Associate Professor/Food Safety Specialist
Department of Family and Consumer Sciences
NC State University, Raleigh, NC 27695-7605

The material in this fact sheet, unless otherwise identified, is based upon work supported by the Extension Service,

U.S. Department of Agriculture, under special project number 00-51110-9724, the National Integrated Food Safety

Initiative of the Integrated Research, Education, and Extension Competitive Grants Program. For more information,
contact Dr. Angela Fraser at 919-515-9150 or at angela fraser@ncsu.edu.

Employment and program opportunities are offered to all people regardless of race, color, national origin, sex, age,
or disability through North Carolina State University, North Carolina A & T State University, U.S. Department of
Agriculture, and local governments cooperating.
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