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“While working at the Senior 
Center, conversation on the 
line while preparing the Meals 
on Wheels lunches for delivery 
would often include what we 
were preserving through 
canning, freezing, and 
dehydrating. I was often 
asked food preservation 
questions.

Realizing I did not know the 
current scientific research 
about food preservation lead 
me to the Master Food 
Preservers at OSU.”

- Don, OSU Master Food 
Preserver since 1997
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WHAT IS THE MASTER 
FOOD PRESERVER 
PROGRAM?
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EXTENSION AND 
FOOD 
PRESERVATION

1912 - FIRST COUNTY-FUNDED
AGRICULTURAL EXTENSION AGENTS IN
OREGON WERE HIRED IN MARION
AND WALLOWA COUNTIES. 

EXTENSION PROGRAMMING WAS
DESIGNED FOR SPECIFIC AUDIENCES
WITHIN THE AGRICULTURAL
COMMUNITY, ESPECIALLY NEW LAND-
OWNING FARMERS AND THEIR
FAMILIES. 

SOUND HOME ECONOMICS WAS THE
FOCUS OF MUCH OUTREACH.



A CERTIFICATION-BASED VOLUNTEER

PROGRAM LED BY OSU EXTENSION. 

BEGAN IN 1980 IN LANE COUNTY TO

INCREASE KNOWLEDGE ABOUT SAFE

FOOD PRESERVATION.

THOUSANDS HAVE COMPLETED

CERTIFICATION OVER THE DECADES.

CURRENTLY ABOUT 300 ACTIVE

VOLUNTEERS.
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MFP Program Chapters 

2026



WHY FOOD 
PRESERVATION?



PRESERVATION PROVIDES 
ACCESS

INFORMED FOOD PRESERVATION CAN REDUCE YOUR FOOD

BUDGET IN LEAN TIMES.



PRESERVATION 

AND FOOD 

SECURITY

• WORLD WAR I AND WORLD WAR II: 
US GOVERNMENT ENCOURAGES HOME

GARDENING AND PRESERVATION TO

FREE UP FOOD SUPPLY FOR TROOPS

ABROAD.

• TODAY: WEATHER DISASTERS, 
ECONOMIC SHIFTS, POLICY CHANGES

ARE CAUSING FOOD ACCESS

DISRUPTIONS.

• SEASONAL SURPLUSES, GLEANED

FOODS FROM FARMS, AND RECOVERED

FOOD WASTE ALL OFFER OPPORTUNITIES

TO INCREASE ACCESS.
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* Feeding America, Map the Meal Gap 2025

Bridging the 

gaps



FOOD 
PRESERVA
TION 
TRENDS

NATIONAL SURVEY
ONDUCTED BY THE

NATIONAL CENTER FOR
HOME FOOD PRESERVATION

AND MONTANA STATE
UNIVERSITY

“National Trends in Home Food Preservation and Outreach,” Routh, Slipher, 
Linse, and Schwan, 2024



“National Trends in Home Food Preservation and Outreach,” Routh, Slipher, 
Linse, and Schwan, 2024



SAFE PRESERVATION 
REQUIRES KNOWLEDGE

IMPROPER PRESERVATION LEADS TO ILLNESS AND WASTE.



The CDC estimates that each year… 
• 48 million people get sick from a 

foodborne illness,
• 128,000 are hospitalized,
• and 3,000 die.

The NIH estimates that the total cost of 
foodborne illness in 2023 was…

• $75 billion, including medical 
costs and lost productivity.

Top 5 foodborne germs causing illness
• Norovirus
• Salmonella
• Clostridium perfringens
• Campylobacter
• Staphylococcus aureus

https://www.cdc.gov/norovirus/about/index.html
https://www.cdc.gov/salmonella/index.html
https://www.cdc.gov/clostridium-perfringens/about/index.html
https://www.cdc.gov/campylobacter/about/index.html
https://www.cdc.gov/staph-food-poisoning/about/index.html


Botulism’s High 
Cost

Botulism

• Home canned foods is a 
predominant source

• 111 illnesses between 2015-2021

• 108 hospitalizations

• 12 deaths

High case fatality

• Nontyphoidal Salmonella = .5% 
CFR

• Clostridium botulinum = 11% CFR

High cost

• Nontyphoidal Salmonella = 
$4,000 mean cost/case

• Clostridium botulinum = $1.6 
million mean cost/case



FOOD 
PRESERVA
TION 
TRENDS

NATIONAL SURVEY
ONDUCTED BY THE

NATIONAL CENTER FOR
HOME FOOD PRESERVATION

AND MONTANA STATE
UNIVERSITY

“National Trends in Home Food Preservation and Outreach,” Routh, Slipher, 
Linse, and Schwan, 2024



PRESERVATION 
CONNECTS US TO FAMILY 
AND CULTURE.

SHARING PRESERVATION SKILLS AND KNOWLEDGE

CONTRIBUTES TO INDIVIDUAL AND COMMUNITY WELLBEING.



CULTURE AND 

FOOD 

PRESERVATION

• ALL CULTURES AROUND THE

WORLD HAVE FOUND WAYS TO

EXTEND THE SHELF LIFE OF FRESH

FOODS.

• DRYING: RECORDS OF DRIED

PRODUCE 12,000 YEARS AGO IN

THE MIDDLE EAST

• PICKLING AND FERMENTATION: 
EVIDENCE OF PICKLED CUCUMBER

BEING PRODUCED IN THE INDUS

VALLEY MORE THAN 10,000 
YEARS AGO



RECIPES AND 

TECHNIQUES PASSED 

DOWN

• SMOKED FISH

• SOURDOUGH

• ELDERBERRY SYRUP

• KIMCHI

• DEHYDRATED BACKPACKING

MEALS

• APPLE CIDER

• CANNED TUNA

• CURED BACON

• DEHYDRATED WILD BERRIES

• CANNED PIE FILLING

• SAUERKRAUT

• ELK JERKY

• THE LIST GOES ON…



CULTURE AND 

FOOD 

PRESERVATION

• INCREASED ACCESS TO

SEASONALLY ABUNDANT OR

CULTURALLY MEANINGFUL FOODS

• DIVERSIFIED DIET

• STRONGER COMMUNITY AND

CULTURAL CONNECTIONS

• SENSE OF JOY IN CREATING

GOOD FOOD



WHO ARE THE 
MFP 
VOLUNTEERS?
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MFP AGE 
BY 
DECADE



MFPS BY 
GENDER



WHAT DO MFP 
VOLUNTEERS DO?
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HOW DOES 
PARTICIPATION 
BENEFIT THE 
VOLUNTEERS?









HOW TO ENGAGE 
WITH THE MFP 
PROGRAM



GET ENGAGED

MFP 
Training 

https://extension.oregonstate.edu/
mfp/master-food-preserver-

training-courses

Community 
Classes 

https://extension.oregonstate.edu/
program/all/mfp/events

Helpline

1-800-354-7319 

https://extension.oregonstate.edu/mfp/master-food-preserver-training-courses
https://extension.oregonstate.edu/program/all/mfp/events


Jared Hibbard-Swanson

Food Security and Safety 
Program Manager

Oregon State University 
Extension

jared.hibbard-
swanson@oregonstate.edu
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