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Message from the Interim Dean and CEO
As my time as interim dean and CEO is wrapping up, I look forward to continuing to support the Olathe campus as it is
positioned for success. The university leadership has brought into focus the need for strong leadership on the Olathe
campus and from Manhattan. The hiring of Dr. Ben Wolfe, as the next dean and CEO, is a fabulous step toward growth
and success. With his knowledge of JCERT, Johnson County and the University of Kansas, he is uniquely situated to take
advantage of opportunities with my support and the commitment of President Linton and Provost Taber. Both the president
and provost have publicly stated their vision for the future and assistance they intend to provide.
With all these pieces in place, I look forward to the future of K-State Olathe and helping it reach its potential.
Dr. Jackie Spears
Interim Dean and CEO
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Section 1: SERVICE AND BUSINESS DEVELOPMENT
Food Innovation Accelerator (FIA) – Expanding small business support
The Food Innovation Accelerator (FIA) at K-State Olathe was established in response to food entrepreneurs' needs for a
commercial kitchen and research and educational support needed to scale up their products. The FIA is aligned with the
JCERT priorities of food safety and security, supporting the workforce needs, building public-private partnerships, and
growing the economy in Johnson County.
K-State Olathe has state-of-the-art commercial grade kitchen facilities and expertise in food science to provide support for
the food product and ingredient industry — especially those companies starting new product lines or scaling up existing
processes. Services include quality, nutritional and microbial testing, product consulting and assistance with regulatory and
food safety issues.
The FIA has grown 26% in the past year and currently has over 30 clients, including some well-known names like Plaza III
and Hawaiian Brothers. The goal of the FIA is to help companies grow into their own facilities. To date, five companies have
successfully developed independent operations, including:
· Pop’s Candy Cart in Spring Hill
· Perfect Square Buttermilk Biscuits in 80 stores in Kansas City, including Price Chopper, Hen House and Hy-Vee
· IsoNova Tech (pet food), St. Louis, MO
· Scratch Gourmet Express and Catering, Prairie Village
· Three Bears Bakery and Barbecue, Lenexa
Matt Willis, Johnson County resident, is a financial professional who believed his home-made biscuit recipe was better
than what was available in the stores. In 2019, he contacted K-State Olathe’s FIA to work with Bryan Severns, Food Programs
Manager, to find a solution to scale up his recipe to sell commercially. Bryan and Matt worked for 6 months on refining the
recipe and finding ways to make the product profitable. During this process, they found that the product waste decreased
by making the biscuits square Matt changed the name of his product to Perfect Square Buttermilk Biscuits. He contracted
with Farm to Market to manufacture his biscuits and is selling them in over 80 stores in Kansas City. The FIA helped him start
and grow his business right here in Johnson County.

"It's the best. I'm glad
I found K-State Olathe
to do my work."
Forrest Bruce, owner of
Family Food LLC
Manufacturers spicy
sweet pickles at the
Food Innovation
Accelerator.
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"Bryan could not have made
our transition into the mobile
catering industry more
seamless. The willingness
to work with our schedules
and answer all our questions
went above and beyond our
expectations."
— Jodi and Amanda,
Grounded Mobile Coffee,
Gardner, KS
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Section 1: SERVICE AND BUSINESS DEVELOPMENT

Talent Pipeline - K-12 Engagement
While K-State Olathe's main audience is graduate
students and researchers, it has extended its expertise
to K-12 learners as well. The K-12 science education
programs are designed to support the six Johnson
County public school districts and other schools
in the Greater Kansas City area in collaboratively
developing, coordinating and participating in
educational programs in animal health, food safety
and food security. Programs include working directly
with students through the school districts and youth
programs like Girl Scouts, as well as working with
educators.

Impact Story
Martha Nowak, K-12 coordinator at Kansas State
University's Olathe campus, recently received an
OpenSciEd micro-certification through BloomBoard
after a rigorous 18-month development process.
OpenSciEd is a collaboration among science educators,
curriculum developers, teachers and philanthropic
foundations to improve science education through
the development and use of high-quality, freely
available, science instructional materials for K-12
classrooms. The materials, which align to the Next
Generation of Science Standards, emphasize hands-on
discovery about a scientific topic or problem rather
than textbook memorization of definitions, causes
and effects. This enables students to make sense of
the material, imparts a deeper understanding about
the subject and helps them build skills scientists and
engineers rely on. Nowak works with teachers, science
curriculum developers, school districts and the science
education community to develop, test, and refine
robust, research-based instructional materials. Nowak
also hosts a quarterly Science Facilitators Luncheon
and Roundtable for Greater Kansas City area science
coordinators and has given presentations about
OpenSciEd standards to the Shawnee Mission School
District and Piper High School in Kansas City, Kansas.
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Civic Engagement – A better citizenry: Girl Scouts
K-State Olathe and Girls Scouts have an important
partnership, which supports many scouts and their families
in the region. K-State hosts a food science camp in which
scouts earn a cooking badge and a K-State badge. Special
events are also held at K-State Olathe in partnership with
Girl Scouts. In April Voter Girl, an all-day event sponsored
by the Johnson County League of Women Voters and the
Johnson County Election Board was held to help girls learn
about civic engagement. The event also helped scouts
learn about scholarship opportunities for K-State bound
seniors. Shown above JOCO Election Office, Fred Sherman.
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Section 1: SERVICE AND BUSINESS DEVELOPMENT
K-State Olathe events and campus utilization
K-State Olathe is active with students, business leaders and the community coming to campus to participate in consumer
research projects, participating in events, attending classes and workshops, and participating in company meetings. Building
public-private partnerships is a key part of the JCERT mission for K-State Olathe, and K-State does this through opening the
campus up for industry and the community.
John Deere and Heritage Tractor have used our campus and value the partnership with
K-State Olathe. Employees attend events, workshops and many are graduate students in our
programs. Craig Murray, director for Heritage Tractor (John Deere Dealer), shared “K-State
Olathe provides a state-of-the art facility supported by a staff that is as friendly, helpful
and professional as you will find anywhere. The classrooms are extremely functional and
have the latest technology, our employees always have a great experience when we host
meetings or training at the facility. We also believe the K-State Olathe facility and staff make
it the premier training location in the region.”

Events Summary 2021

Total K-State Classes, Meetings and Events External Partner and Community Events Total Number of Attendees

January

9

14

591

February

27

9

1,016

March

21

16

867

April

29

9

767

May

22

16

645

June

25

13

1,110

July

33

17

958

August

76

14

1,157

September

97

17

1,524

October

94

25

1,594

November

92

21

1,784

December

53

15

760

Total for 2021

578

186

12,773

Events Summary 2022

Total K-State Classes, Meetings and Events External Partner and Community Events Total Number of Attendees

January

58

2

793

February

75

11

1,005

March

89

18

1,727

222

31

3,525

2022 Total to Date
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SECTION 2: RESEARCH
K-State Olathe has research programs
in Animal Health and Food Safety and
Security with $23.52 million in external
funding since 2013 when the research
programs began.

Research - $23.53 million total

Animal Health:
1 Data – $4.4 M
1Data is a unique partnership between Kansas State
University and the University of Missouri-Kansas City. It
leverages the strengths of our region and partners in the
Post Harvest
Food Safety
Sensory
1Data
health industry to develop a structured data platform to
share human and animal health research data. Dennis
Ridenour, BioNexus CEO, stated “The 1Data platform collaboration is a shining example of combining the region's unique
strengths in human and animal health into an initiative that can transform and improve the quality of life."

Food Safety and Security:
Post-Harvest Physiology – $7.465 M
Dr. Eleni Pliakoni and her team manage the Postharvest Physiology lab. Research works to ensure the food we eat is safe and
nutritious. A recent project funded by Walmart on pre-harvest effects on postharvest quality of strawberries grown in high
tunnels was done to determine the effect of evaporative cooling systems and variety on postharvest quality, decay, and shelf
life. Strawberries were grown in high tunnels at the K-State Horticulture Center in Olathe, Ks, and then brought to K-State
Olathe for analysis in the laboratory. Graduate students are using real world experiences for research that is impacting our
food quality.
Food Safety – $2.156 M
Dr. Manreet Bhullar and his team conduct academic research and microbial testing for the food industry. Foodborne illnesses
have caused an enormous impact on human health, with significant outbreaks occurring due to contaminated fresh
produce and nuts. Fresh produce is commonly consumed raw without undergoing any kill step, which makes it a potential
vector of a human pathogen. The safety of fresh produce is vulnerable to microbial contamination throughout the supply
chain beginning from cultivation in the field until it reaches the plate of the consumer. The Bhullar lab is helping to keep our
food supply safe.
Consumer and Sensory – $9.5 M (Story on page 7)
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SECTION 2: RESEARCH
Consumer and Sensory Research makes a big impact on economic development and
public-private partnerships
Companies today, more than ever, are aware that they need to stay competitive to survive in a global world and are willing
to spend resources to know and understand the preferences of consumers. K-State Olathe’s Sensory and Consumer Research
Center provides a full-service consumer research facility offering both qualitative and quantitative research in addition to
consulting and project management. To date, the Sensory and Consumer Research Center has worked with more than 100
domestic and international companies in the food and
non-food industries. With a database of over 10,000
consumers throughout the Kansas City metropolitan
area, K-State Olathe provides a competitive research
market for many companies. This impacts the Johnson
County economy by bringing people into our region, and
helps companies be competitive and develop products
that will be successful in the marketplace. With faculty
and staff experienced in testing a wide range of food and
other consumer products, the center can partner with
clients to meet all their objectives. Graduate students are
also part of the program and gain real world experience
while gaining their master’s or doctoral degree in Sensory
and Consumer Science.
A Johnson County food company has had 12 studies
at K-State Olathe in the past 4 months. Due to
confidentiality agreements, the name of the company
cannot be shared but the research K-State Olathe has
performed on behalf of the company can be described.
K-State Olathe has conducted consumer research to help
the company improve the quality of products, innovation
of new products, and test changes in ingredients to products to help reduce the cost or improve health benefits. Over 1,000
consumers have come to K-State Olathe to participate in the consumer research studies and receive compensation for their
time. As a result of this research, the company has been able to reduce costs, develop new products to sell and improve
the quality of their food. Dr. Martin Talavera, assistant professor and program director, stated, “The company has found the
partnership with K-State Olathe to be so beneficial, they have a business unit in Chicago that is now doing studies with the
center.” This research is bringing people to Johnson County, serving industry needs through public-private partnerships, and
training graduate students to fill workforce needs.
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SECTION 3 – TEACHING AND WORKFORCE DEVELOPMENT
Continuing Education and Professional Development
K-State Olathe’s goal is to extend K-State’s knowledge and expertise to improve the success of individuals, the community
and industry by building public-private partnerships to meet workforce needs.
Programs are provided in-person and virtually to assist working professionals with advancing their careers and assisting
companies with workforce needs. Program development is accomplished by leveraging the research and teaching resources
of K-State faculty and staff in combination with community and industry expertise.

53

seminars, workshops
and programs held

90%

satisfaction rate

1,877

people educated
through Professional
Development programs

Professional Development
Animal Health 			Leadership 					Digital Skills

Other Topics 			Customized Workshops 		Conferences
Dr. Justin Welsh, executive director of US Livestock Technical Services at Merck Animal
Health with locations in DeSoto and Lenexa, KS, attended the 6-part Leadership for
Technical Professionals workshop series at K-State Olathe. Dr. Welsh leads a team
of more than 55 swine, poultry, ruminant veterinarians, and nutritionists. He signed
up for the program to gain greater insights into how companies, like Merck Animal
Health, can be more effective in engaging and adapting to its ever-evolving customer
base.
After attending the workshop “Effectively Engaging Across Cultural and Generational
Differences,” Dr. Welsh felt the educational content would benefit Merck’s leadership
team. Merck Animal Health contracted with K-State Olathe for a half-day program at
the Merck Livestock Leadership Retreat to have Dr. Royce Ann Collins, faculty member
for Adult Learning and Leadership at K-State Olathe, present on the topic.
The workshop was well received and helpful to the team. “Both our technical services team and our customers are becoming
more diverse, both in age, attitudes and in cultures. The key to our success will be our ability to adapt, understand and
harness the power of these differences. This program gave us useful tools and information to do just that,” said Justin Welsh.
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SECTION 3 – TEACHING AND WORKFORCE DEVELOPMENT
K-State Olathe has in-demand degrees tailored to the metro area's animal health, food
production and safety, leadership and education and hospitality industries. Courses
are taught by faculty with industry experience and course material and topics are built
with the input of our industry partners.
Student Impact:
For professionals in STEM-oriented industries, sharpening scientific skills is only part of
students’ needs as they move up the career ladder. Cody came to K-State Olathe to enhance
his knowledge and leadership skills. Earning both a Professional Science Master in Applied
Biosciences and a graduate certificate in animal health regulatory affairs, he found the perfect
formula to earn a promotion to Biopharmaceutical Data Review Team Lead at KCAS Bioanalytical
and Biomarker Services.

“This degree allowed me to improve upon my understanding of clinical research
as a business and how the academic research I came to understand during my
undergrad plays a part in shaping the future of professional sciences. The degree
also made me more effective as a supervisor in understanding how to manage groups and projects.”

Academic programs – Credit hour growth

Total
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Non-JCERT Programs

JCERT Programs

-9-

SECTION 3 – TEACHING AND WORKFORCE DEVELOPMENT
K-State Olathe is working with the university to track students and student credit hours to accurately reflect the totals for the
campus. Some of the programs at K-State Olathe are shared with other colleges. Students take a mix of online and in-person
classes, making it difficult to track the impact of the enrollment at K-State Olathe. Beyond the Olathe sections included in the
enrollment data below, students took more than 250 hours of additional credit hours of online courses, leveraging K-State’s
programming to enable them to live and work in the local Johnson County area.

Programs

Spring 2021

Horticulture – Emphasis in
Urban Food Systems

9 students
28 credits

1 student
1 credit

9 students
47 credits

8 students
42 credits

Master of Public Health

4 students
21 credits

13 students
41 credits

10 students
25 credits

5 students
31 credits

Professional Science Master
Launched in Fall 2016

12 students
55 credits

7 students
18 credits

14 students
48 credits

10 students
27 credits

Regulatory Affairs – Animal
Health Graduate Certificate

15 students
62 credits

8 students
18 credits

9 students
30 credits

11 students
30 credits

32 students
44 credits

19 students
46 credits

27 students
105 credits

21 students
102 credits

19 students
43 credits

1 student
3 credits

14 students
62 credits

5 students
33 credits

4 students
32 credits

3 students
15 credits

4 students
9 credits

1 student
3 credits

Adult Learning and Leadership

34 students
124 credits

44 students
88 credits

30 students
112 credits

13 students
48 credits

Counseling

32 students
321 credits

35 students
201 credits

37 students
183 credits

42 students
279 credits

Launched in Fall 2013

Launched in Fall 2017

Launched in Spring 2020

Veterinary Biomedical Sciences
Launched in Fall 2013

Hospitality Management

(Undergraduate Degree Completion)
Launched in Fall 2018

Sensory & Consumer Science
(Sensory/Consumer)
Launched in Fall 2018

Launched in Spring 2012

Launched in Fall 2017

Totals

Summer 2021

Fall 2021

Spring 2022

175 students 145 students 168 students 130 students
824 credits

525 credits

715 credits

674 credits

Note: JCERT-related programming denoted by shading.
* Reflects only Olathe sections of courses. Olathe-based students also are taking 250 hours of additional K-State online courses.

Kansas State University | Olathe Campus

- 10 -

SECTION 3 – TEACHING AND WORKFORCE DEVELOPMENT
Scholarships:
Fourteen graduate students, including seven newly awarded students, are benefiting from JCERT scholarships this semester.
Each $4,000 scholarship is awarded once to qualifying students and is designed to last the entirety of their degree programs.

Student impact: Yeqi Zhao, Master Student Horticulture
Emphasis on Urban Food System
The focus of Zhao’s work is the microbial quality of agricultural source water. Her
projects involve identifying the critical needs of Kansas and Missouri produce growers
for extension education purposes to improve agricultural water quality, and microbial
source tracking studies to identify the source(s) of fecal contamination of surface waters.

“I have been experiencing some financial challenges during the COVID-19
pandemic. I used the scholarship funds to enroll in courses and expand
my professional network. This has helped me share my research with
local growers about how to grow safe produce for our community.”
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Kansas State Olathe Campus Budget | Fiscal Year 2023
BUDGET OVERVIEW
JCERT collections remain strong with an approximate 15%
increase over the prior year. Otherwise, there are no major
changes in our operating budget for FY 2023.

General Administrative and Information Technology:
$734,506
This category covers office supplies, travel, marketing,
audit, legal and other administrative expenses. Information
technology staffing and support are also included.

REVENUE

Administrative Personnel Costs: $1,045,117

We are budgeting $7,000,000 in JCERT tax revenue for FY
2023. K-State Olathe partners with companies co-located
on campus who collaborate with faculty and staff and their
lease fees are budgeted at $179,883. Total budgeted revenue
is $7,275,883.

Includes personnel salaries and fringe benefits for
administrative staff. Administrative staff also support the
campus programming and other areas.

EXPENDITURES
Debt Service on Bonds: $1,589,900
Bonds were issued in September 2009 and debt service
payments began in March 2010. Subsequently, the bonds
were refinanced in 2019 enabling K-State Olathe to reduce
the annual debt service payments by approximately $425,000
per year.
Special District Assessment and Taxes: $116,650
K-State Olathe owned 38 acres within the 91-acre Kansas
Biosciences Park in Olathe, Kansas. A special benefit district
was created to develop the infrastructure in the park. K-State
Olathe is responsible for payment of its share of the $6.5
million in special assessments on the district until 2030.
Program Expenses: Teaching, Research and Service:
$1,965,007
These funds are used for personnel, fringe benefits and
program costs for the academic, professional development,
service and research programs in animal health, food safety
and security. This includes the Food Innovation Accelerator,
Talent Pipeline (K-12 programs), and other program areas in
the JCERT focus areas.
Scholarships: $50,000
Kansas State University Olathe and the University of Kansas
Edwards Campus have agreed to provide $50,000 per year in
scholarships for residents of Johnson County. Any unspent
funds will carry forward to the next year.

Facilities Operations, Maintenance and Deferred
Maintenance: $1,595,865
This amount represents utilities and maintenance costs for
the facility, including custodial, engineering, security, and
landscape services. Of this amount, $500,000 is set aside to
fund a deferred maintenance reserve.

Total JCERT Expenditures: $7,097,045
Carry Forward: $12,812,454
The Carry Forward is in place to support the following
areas:
• Deferred Maintenance, $4,681,998: The funds are
used for future maintenance, updating technology and
replacing equipment and systems.
• Operating Reserves, $1,313,858: Funds to sustain the
campus in case of emergency or funding shortfalls.
• Building completion, $3,600,000: The campus has 7,500
square feet of unfinished space to be finished to meet
the growth of the campus. Plans are underway to build a
hydroponics and aquaponics research facility with some
of the cary forward funds and philanthropic support. The
remaining space will be finished at the same time with
input from President Linton and Dr. Ben Wolfe, incoming
CEO and Dean. Construction should begin in 2022-2023.
• Scholarships, $292,564: Dr. Ben Wolfe, incoming CEO and
Dean will utilize the scholarship reserves to help grow
current and future programs.
• Academic Innovation Reserve, $2,924,034: Dr. Ben Wolfe,
incoming CEO and Dean will utilize these reserves to help
grow current and future programs.
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Kansas State Olathe Campus Budget | Fiscal Year 2023

Kansas State Olathe Campus Budget
FY 2023

Budget FY 2023
TOTAL
JCERT

REVENUE

JCERT tax revenue
KSU Allocation
Tuition
Building use fees
Interest income
Other income

Total Revenue

EXPENDITURES

Bond Payment
Special Tax Assessment - benefit district
Program Expenses: Teaching, Research & Service
Academic administration & support
Acadmic Program Support
New Program Support
Horticulture
Faculty
Hospitality Mgmt
Faculty
Vet Biomedical Science
Faculty
1Data
Faculty
Scholarships
Food program
Manager+support
K-12 programs
Director+support
Subtotal - Program Expenses
General Administration & Information Technology
Salaries - Administration
Other Operating Expenses
Information Technology
Subtotal General Administration & IT
Facilities Operations, Maintenance & Deferred Maint.
Operations & Maintenance
Utilities
Deferred maintenance
Subtotal - Operations & Maintenance

TOTAL EXPENDITURES
Net (Rev-Exp)

Total JCERT carry forward:
Deferred Maintenance
Building completion reserve
Scholarships
Operating Reserve
Academic Innovation Reserve

Total
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KSU

7,000,000
371,264
137,000
179,883
96,000
460,000
8,244,147

7,000,000

1,589,900
116,650

1,589,900
116,650

930,918
145,000
400,000
252,168
36,551
406,455
147,000
50,000
117,011
56,500
2,541,603

540,873
145,000
300,000
252,168
0
406,455
147,000
50,000
117,011
56,500
2,015,007

526,596

1,396,908
546,850
275,389
2,219,147

1,045,117
496,850
237,656
1,779,623

351,791
50,000
37,733
439,524

695,477
400,388
500,000
1,595,865
8,063,165
180,983

695,477
400,388
500,000
1,595,865
7,097,045
178,839

966,120
2,144

179,883
96,000
0
7,275,883

371,264
137,000
460,000
968,264

390,045
100,000
36,551

As of
7/1/22

4,681,998
3,600,000
292,564
1,313,858
2,924,034
12,812,454
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