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GFVGA (Georgia Fruit & Vegetable Growers Association) – Providing Safe Production, Handling and Preparation Training for Cantaloupe Growers and Consumers
GFVGA – Increasing Watermelon Industry Food Safety Awareness through Education for Growers and Consumers
GFVGA – Increasing the Wholesale Market Share of Fresh Fruits and Vegetables for Georgia Growers (Produce Marketing Association’s  FRESH SUMMIT)
GFVGA – Maximizing Educational Resources to Increase Productivity for Southeastern Specialty Crop Producers through Improved Availability of Risk Management Information
Georgia Olive Growers – Education, Training and Solutions to Increase Competitiveness of Olive Production by Southeastern Producers
Georgia Peach Council – Sweet Georgia Peaches—Taste the Health Benefits
Georgia ACC-Pecans and Georgia Pecan Growers Association – Georgia Pecans: Building a Kid-Friendly Healthy Future
Georgia Department of Agriculture – The “Georgia Grown” Program to Promote the Sales and Marketing of Georgia Specialty Crops—Phase III
Georgia Public Broadcasting – “Pick, Cook, Keep” Continuing a Good Thing for Georgia Specialty Crops
Georgia Restaurant Association – Georgia Farmers Take Center Stage at Georgia Restaurants and Georgia’s Tables
Georgia Tech Research Institute – Field Test of Chemical Sensing for Armillaria in Orchards
Hospitality Education Foundation of Georgia – CSI: Georgia Grown
Kennesaw State University-Research and Service Foundation-Institute for Culinary Sustainability and Hospitality – Remineralization Project for Organic Agriculture Class for the Institute for Culinary Sustainability and Hospitality at Kennesaw State University
The Mustard Seed Projects – The 3x3 Project/Veterans Organic Produce
University of Georgia – Using Precision Irrigation Technology to Incease the Economic Competitiveness and Environmental Sustainability of Georgia Specialty Crop Producers
University of Georgia – Sustainable Turfgrass and Water Conservation: Phase 3 of Product Development
Vidalia® Onion Committee – Sweet Vidalia Flavors of Summer
Vineyard and Winery Association of West Georgia – Vineyard and Winery Initiative for West Georgia


