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Abstract

Background: Emerging adults (ie, those aged 18 to 25 years) in the United States exhibit the poorest diet quality among all
adult age groups, contributing to adverse health and academic outcomes. Existing nutrition education programs often overlook
this population, particularly those without children.

Objective: This study aims to present the development of a nutrition education curriculum for emerging adults, including its
process and outcome evaluation strategies and measures.

Methods: The Fuel to Thrive program was adapted from an established state program for adults. The content was informed by
reviewing the literature, conducting focus groups with health educators, and holding regular meetings with a curriculum committee.
The final program consists of five 1-hour lessons incorporating nutrition education, recipe demonstrations, and physical activity.
Process evaluation will involve focus groups with participants and interviews with educators to assess relevance and feasibility.
Outcome evaluation will include surveys administered before and after the program to assess dietary behaviors, physical activity,
food safety, and food resource management.

Results: The program is currently being piloted at a Texas university. Additional implementations are planned for fall 2025
and spring 2026, with the inclusion of the Short Healthy Eating Index Survey to better assess diet quality changes.

Conclusions: The Fuel to Thrive program addresses a critical gap in nutrition education for emerging adults by offering a
tailored curriculum. Future iterations will refine the program based on participant and educator feedback and expand evaluation
efforts. The long-term goal is national dissemination to improve dietary behaviors and health outcomes among emerging adults.
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Introduction

Emerging adulthood (ages 18-25 years) is a pivotal
developmental stage characterized by numerous life transitions,
including entry into higher education or the workforce; increased
financial and personal autonomy; and, for some, the assumption
of parenting responsibilities [1,2]. This period also offers
increased discretionary time and independence in

decision-making, providing a critical window for establishing
long-term health behaviors [1]. Despite its importance, this age
group exhibits the poorest diet quality among all US adult
populations, with average dietary patterns falling well below
recommended nutritional guidelines [3].

Suboptimal diet quality among emerging adults has been
associated with lower academic performance, poorer mental
health outcomes, and low socioeconomic status [4-7]. These
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findings underscore the need to provide nutrition education and
implement age-appropriate, evidence-based nutrition
interventions for this population. Nutrition education programs
that teach food preparation skills, food budgeting, and nutrition
knowledge can potentially help emerging adults establish
lifelong healthy eating behaviors [8-10]. Such programs offer
practical, hands-on learning that builds confidence in preparing
balanced meals, selecting nutritious options on a limited budget,
and understanding the long-term health implications of dietary
choices [11]. Beyond imparting knowledge, these interventions
foster critical thinking about food systems, cooking methods,
and the importance of meal planning, helping to combat
common barriers such as time constraints, cost, and lack of
culinary skills.

While existing state and federal programs focus on various
aspects of diet-related behavior change, few are tailored
specifically to emerging adults. For example, the Expanded
Food and Nutrition Education Program (EFNEP), a US
Department of Agriculture-funded Extension (outreach)
program, serves families by delivering community-based
nutrition education [12]. The program has historically focused
on parenting populations, thereby overlooking the specific needs
of emerging adults without children. The US Department of
Agriculture only recently granted state EFNEP programs the
ability to serve emerging adults, including those without
children. In 2023, approximately 40 emerging adults without
children enrolled in Texas EFNEP. A preliminary analysis of
their data from the Web-Based Nutrition Education Evaluation
and Reporting System [13] indicated an improvement in their
Healthy Eating Index scores from a baseline of 43 to 51 after
the intervention. While this suggests positive dietary change,
the score still falls within the lowest category according to the
National Cancer Institute’s recommended grading scale,
reflecting poor overall diet quality [14]. Therefore, nutrition
education programs that target specific needs and address
persistent gaps in diet quality are warranted.

This paper presents the rationale, design, and proposed
evaluation framework for a nutrition education intervention
adapted from an existing EFNEP curriculum and tailored for
emerging adults, that is, those aged 18 to 25 years. The program
was developed as a 5-week, theory-informed intervention
designed explicitly for this age group, regardless of educational
or parental status. It retains EFNEP’s core emphasis on practical
skill building in 4 domains—diet quality and physical activity,
food resource management, food safety, and food
security—while tailoring content to align with the life stage and
challenges of emerging adults. The program aims to enhance
nutrition knowledge, promote sustainable behavior change, and
ultimately improve overall dietary health in this vulnerable age
group.

Methods

Curriculum Development
Given the gap in nutrition education programs focused on
emerging adults, the Fuel to Thrive (F2T) program was
developed for an emerging adult audience, with initial testing
to be conducted in a university setting. It was also designed for

use within EFNEP programming. University health educators
recognized that students would benefit from nutrition education
that met their unique needs and noted that many students who
participate in their programs receive federal financial assistance
(eg, Pell Grants). During program development, the curriculum
development team considered several pieces of information on
emerging adults’ food choice and dietary habits, including (1)
low diet quality and high prevalence of food insecurity; (2)
newfound autonomy and key influences on food choice such
as taste, convenience, and cost; (3) limited knowledge of basic
nutrition, cooking, and food safety; and (4) low self-efficacy in
food preparation. An Extension program specialist, a registered
dietitian with experience in developing EFNEP programs, led
the curriculum development, with input from other nutrition
and health educators from the university and Extension, as
described in the next paragraphs.

F2T is a modified version of Texas EFNEP’s “Healthy Bites,
Healthy Moves” (HBHM) curriculum. The HBHM program is
a series of 8 nutrition education lessons, informed by adult
learning theory, covering healthy eating (using the MyPlate
guide), family meal planning, grocery budgeting, food safety,
and the importance of physical activity [15]. HBHM was created
by Texas EFNEP in 2018, implemented in 2019, and revised
in 2024. It was written to reflect the Dietary Guidelines for
Americans and is currently offered only in Texas.

Before modifying the HBHM curriculum, a literature review
on factors influencing emerging adult dietary behaviors was
conducted, and 3 focus groups were held with EFNEP agents
and educators familiar with educating emerging adults. Eleven
staff (7 agents and 4 educators) from 8 counties across the state
participated in the focus groups. Participants were asked to
attend 1 of 3 informal virtual focus groups that lasted between
1 and 1.5 hours. Focus group participants reviewed the concepts
and activities in the HBHM curriculum and discussed ways to
tailor the program to meet the needs of emerging adults. These
discussions helped identify topics important to emerging adults,
areas in which additional education is needed, and strategies
for relaying information in ways that emerging adults would
retain and apply to their lives.

A curriculum review committee was formed in August 2024
and met weekly until mid-January 2025 to review and modify
the HBHM curriculum for emerging adults. The committee
included the curriculum developer (program specialist), 3
EFNEP staff members (the EFNEP coordinator and 2 EFNEP
agents who had participated in the focus groups), and 2 staff
members from the university’s health center. The curriculum
was modified by reducing the number of lessons from 8 to 5.
This was done, in part, because previous research suggests that
short, focused curricula may improve program engagement,
retention, and accessibility given the competing demands of
emerging adults, including work, school, and social
commitments [16-19]. The committee carefully considered each
lesson and its content for relevance and redundancy to determine
what could be removed without omitting important information.
Examples of lessons that were removed include those focused
on feeding children and the final summary lesson. Although
EFNEP guidelines suggest that an 8-lesson program is standard
[20], the number of lessons varies across programs [21-23], and
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EFNEP staff on the committee agreed that a 5-lesson series
would be appropriate to deliver the core material while keeping
emerging adults engaged throughout. Additionally, language
and activities were adapted to focus on emerging adults rather
than families, and campus-specific resources, such as nutrition
facts information from campus dining options, were included.
Other materials, such as Dietary Guidelines for Americans
statistics and MyPlate resources, were updated, and information
on protein and fueling performance was added. These
modifications were supported by behavioral theory and nutrition
education research, indicating that interventions tailored to
developmental stage and lived experience are more effective in
improving diet-related behavior [24,25].

The modified program, titled Fuel to Thrive, consists of 5
lessons, each approximately 1 hour in duration. This duration
was deemed appropriate by the committee to adequately cover
the material. Each lesson includes a PowerPoint (version 2511;
Microsoft Corp) presentation, a recipe demonstration with
tasting, and a physical activity component. The curriculum
toolkit includes suggested enhancement items to help reinforce
participant learning in each lesson (Table 1). Low-cost
enhancement items that encourage program engagement are
allowable expenses when offered as part of an EFNEP class
[26].

Table 1. Fuel to Thrive program details.

Enhancement itemsLesson contentTitleLesson number

Measuring cupsMyPlate, my goalsLesson 1 • Goal setting
• Introduction to MyPlate, the Dietary Guidelines for Americans, and mobile

nutrition apps
• Benefits of physical activity

Cutting boardsSlice to serveLesson 2 • Fruit and vegetable groups (sources, nutrients, and benefits)
• Knife safety
• Knife skills, including slicing, dicing, chopping, and julienne (hands-on)

Lacrosse ballsRead it to eat itLesson 3 • Dairy group (sources, nutrients, and benefits)
• How to effectively use a nutrition facts label
• Strategies to identify and decrease intake of saturated fats, sodium, and

added sugars

Grocery list padSave money and eat
better

Lesson 4 • Grains group (sources, nutrients, and benefits)
• Saving money at the store (budgeting, meal planning, shopping tips, and

preparation tips)

Food thermometerProtect your plateLesson 5 • Protein group (sources, nutrients, and benefits)
• Food safety (clean, separate, cook, and chill)

Evaluation Tool

Overview
The evaluation toolkit includes evaluations before and after the
intervention. They are intended to be administered via Qualtrics
(Qualtrics, LLC) at the beginning of the first lesson and the end
of the final lesson. The presurvey evaluation contains 60 items,
while the postsurvey evaluation includes 46 items. The surveys
include questions from the Adult EFNEP Questionnaire
assessing diet, physical activity, food safety, and food resource
management, in addition to participant demographics. The Adult
EFNEP survey was used because F2T is a modified EFNEP
program with similar objectives. A description of the survey
measures is outlined in the following sections.

Diet
The validated dietary behavior measures include several
questions on consumption of targeted food groups and 1 question
on the frequency of preparing meals at home [27]. The 10-item
food frequency questionnaire asks participants about how many
times per day (or per week) they consume certain foods or
beverages, including vegetables, fruit, milk and soymilk, beans
and peas, and regular soda. The food preparation question asks

participants how many days a week they cook dinner (or their
main meal) at home. Response options range from “I rarely
cook dinner at home” to “6 to 7 days a week.”

Physical Activity
The Adult EFNEP Questionnaire includes several questions
regarding participants’ physical activity levels. One question
asks participants how many days in the past week they exercised
for at least 30 minutes. The next question asks how many days
they did strength-related workouts. A third asks how often they
make small changes to be more active.

Food Safety
Four survey questions assess food safety practices. Participants
indicate how often they wash their hands before preparing food,
wash all items and surfaces that came into contact with raw
meat or seafood, thaw frozen food at room temperature, and
use a meat thermometer to check the internal temperature when
cooking meat. Response options range from “never”=1 to
“always”=5.

Food Resource Management
Nine validated survey questions assess food resource
management practices [28]. These include how often participants
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compare food prices to save money, how often they plan meals
before grocery shopping, and how often they use a written
weekly or monthly food spending plan (refer to Multimedia
Appendix 1 for the evaluation survey questions). Response
options range from “never”=1 to “always”=5.

Demographic Variables
Questions are included to capture demographic characteristics,
including year of birth, sex (male or female), race (American
Indian or Alaska Native, Asian, Black or African American,
Native Hawaiian or Pacific Islander, White, or other), Hispanic
ethnicity (yes or no), occupation status (employed or
self-employed full time, employed or self-employed part time,
unemployed or unable to work, or student only), and current
relationship status (single, in a relationship, married or in a
domestic partnership, divorced or separated, or widowed). To
gain some understanding of the environment in which
participants live and resources available to them, additional
questions ask about current living situation (campus or
university housing, a family member’s home, or off-campus or
other nonuniversity housing), whether they are on a university
meal plan (yes or no), whether they are an international student
(yes or no), and programs from which they receive assistance
(Pell Grants, food assistance programs [eg, the Supplemental
Nutrition Assistance Program], and other programs [eg,
Temporary Assistance for Needy Families]).

Curriculum Evaluation
The goal of the curriculum evaluation is to determine the
program’s relevance, feasibility, and effectiveness. The specific
objectives are (1) to assess the acceptability and relevance of
the curriculum to emerging adults, (2) to determine the
feasibility of implementing the program within a university
setting, and (3) to examine the effectiveness of the program in
improving participant knowledge and food-related behaviors.

The first 2 objectives are part of the process evaluation and will
be addressed through focus group discussions with program
participants and one-on-one, semistructured interviews with
program educators. The third objective will be addressed by
analyzing the quantitative data collected before and after the
program and responses to behavioral change–related questions
discussed in the focus groups.

Process Evaluation
The focus groups will be held in a separate room following the
fifth lesson. A trained moderator will ask participants for their
perspectives on the relevance, engagement, and usefulness of
the course content and activities, along with questions to obtain
feedback on improving the curriculum (refer to Multimedia
Appendix 2 for the focus group questions). Video and audio of
the focus groups will be recorded and later transcribed, and a
member of the research team will be present to take notes. Focus
groups will be conducted until data saturation.

Interviews with instructors will take place virtually 1 week after
the final class. A trained interviewer will ask the instructors
questions related to the overall flow and suitability of the
curriculum, whether adjustments were made to the planned
curriculum and activities, and barriers and facilitators to student

recruitment and retention in the program (refer to Multimedia
Appendix 3 for the interview questions). Interviews will be
video- and audio-recorded and later transcribed.

The process evaluation will also include quantitative measures
of the number of students who sign up for each class and the
number of classes students attended. In the analysis, quantitative
evaluation measures will be reported as means and SDs. The
lead qualitative researcher will develop a codebook based on a
priori descriptive categories, carefully read and code 1 interview
and 1 focus group, and refine the codebook accordingly. Two
other researchers will use this codebook to independently code
1 additional interview and 1 focus group, and then the 3
researchers will meet as a team to discuss discrepancies in
coding decisions. The codebook will be revised based on the
consensus reached during these discussions. Two researchers
will then independently code the remaining interviews and focus
groups using the updated codebook. Categories and supporting
quotes will be compiled and presented.

Outcome Evaluation
Data collected before and after the program will be evaluated
for program effectiveness. We will use a single-group,
pretest-posttest design to assess outcomes before program
initiation and at program completion. Two variables will be
created for physical activity questions: (1) an indicator of
whether participants meet current guidelines [29] (ie, engaging
in any exercise on at least 5 days a week and resistance training
on at least 2 days a week) and (2) how often the participants
make small changes to be more physically active.

For diet behaviors, food safety, and food resource management,
descriptive statistics will be used to summarize the presurvey
and postsurvey responses to each question. For the main
analysis, we will sum the responses to each question within a
given category (ie, diet, physical activity, food safety, and food
resource management) to form a scale in which higher numbers
indicate greater use of each recommended practice or dietary
behavior. This approach has been used in previous nutrition
education research [30].

Participant demographic characteristics will be reported at
baseline, and chi-square tests (categorical variables) and Wald
tests (continuous variables) will be used to compare
characteristics of those who completed the program with those
who did not. The main analysis will be restricted to participants
who completed the program and have both presurvey and
postsurvey data. Outcome evaluation measures will be reported
as proportions (categorical variables) or means and SDs
(continuous variables) at baseline and at program completion.
Generalized linear models with robust standard errors clustered
at the participant level will be used to assess changes in
outcomes from baseline (week 1) to program completion (week
5). Outcomes will also be examined by student participation in
federal assistance programs to understand program effectiveness
among low-income participants. The independent variable of
interest will indicate whether the outcome was measured at
baseline or after the intervention. Effect sizes and 95% CIs will
be reported for each outcome. All quantitative analyses will be
conducted using Stata (version 18.5; StataCorp LLC).
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The focus group guide included a few outcome evaluation
questions to assess participants’perceptions of how the program
shaped their (1) diet-related knowledge and skills, (2)
self-efficacy to eat healthier, and (3) other health behaviors (ie,
food resource management, food preparation, and food safety).
Findings from the qualitative analysis of these questions will
be used to offer a comprehensive understanding of the program’s
outcomes.

Ethical Considerations
The focus group guide and in-depth interview protocols, which
include informing participants that they could opt out of the
study and obtaining informed consent, have been reviewed and
approved by the Texas A&M University Institutional Review
Board (STUDY2025-0270). To ensure privacy, no identifiable
information will be included in any write-up or presentation of
the results. Participants will not receive compensation for
participation. A separate institutional review board approval
will be obtained for the analysis of deidentified secondary data
collected in program surveys.

Results

The F2T program is currently being pilot-tested by the
university’s health center. In January 2025, the curriculum
developer trained health center staff to deliver the curriculum.
This involved providing the curriculum to the 4 educators who
would teach the series a few weeks before a 2-day, in-person
training. The educators then participated in virtual teach-backs
1 week later. In the teach-backs, the educators taught the class
and were given time to ask questions, provide suggestions, and
receive constructive feedback.

The health center advertised the program via social media, the
health center’s online calendar of events, and a large sign
displayed just inside the center. The 5 lessons were delivered
in person at the health center over 4 weeks. Four educators were
involved in program delivery, with one educator leading each
lesson and another educator present to assist. Educators took
turns leading the lessons so that each had the opportunity to
lead at least 1 session.

Enhancement items were offered to all attendees at each lesson
(Table 1), and participants were entered into a raffle to win 1
of 3 prizes, which were drawn and distributed at a meeting with
participants following the fifth lesson. The 3 final prizes
included an air fryer, a blender, and an electric skillet. Educators
administered the evaluation tool described previously at the
beginning and end of the program to measure program
effectiveness.

The program will continue to be offered through fall 2025 and
spring 2026. For these cohorts, we will include the Short Healthy
Eating Index Survey to more accurately capture and quantify
changes in participant diet quality [31]. This will allow
comparison of effectiveness results with other program
evaluations that examine diet quality while minimizing
respondent and staff burden. We will also include select
questions from the Young Adult Nutrition Literacy Tool to
assess changes in confidence around healthy eating behaviors
[32].

Discussion

The transition to adulthood is characterized by newfound
autonomy and responsibility, which may impact dietary
behaviors and health. Despite having the lowest diet quality of
all adults, emerging adults have been understudied and have
not been targeted for nutrition interventions as a population
distinct from general population adults. A nutrition education
program developed specifically for emerging adults can fill this
important nutrition intervention gap. In creating, implementing,
and evaluating this program, we expect to find improvements
in participants’ confidence around healthy eating behaviors and
behaviors related to diet, food safety, physical activity, and food
resource management at program completion. We also anticipate
identifying areas for program improvement to better serve
emerging adults and subsequently refining the program for
future iterations.

The expected outcomes of the F2T program align with findings
from nutrition education interventions that have been
implemented among college student populations. Three such
programs focused on nutrition education and cooking skills and
were provided over 4 sessions, ranging from 15 minutes to 2
hours [33-35]. All 3 incorporated elements similar to those of
the F2T program, including nutrition education lessons, cooking
demonstrations, and tastings, along with other hands-on
activities. The concepts covered, such as goal setting, cooking
skills, healthy dietary patterns, and identifying healthy foods in
the grocery store, also align with those covered in F2T; however,
our program adds information on budgeting and physical
activity. Each program reported positive impacts on self-efficacy
related to cooking, fruit and vegetable consumption, or grocery
shopping, or increased healthy food consumption following the
program. Two interventions included follow-up assessments
with participants either 4 or 6 months later and reported
sustained increases in nutrition knowledge and healthy eating
self-efficacy [33,35]. Together, these findings suggest that F2T
may also be effective in improving confidence and dietary
intake, and they underscore the importance of following up with
participants in future research to better understand sustained
changes and to revise the program as needed.

The strengths of this program and evaluation include
modification of an existing EFNEP program using input from
experts who have worked closely with emerging adult
populations across multiple settings. We are also using an
established EFNEP questionnaire in our evaluation, which will
allow comparison of our results with those of other EFNEP
programs. Additionally, the qualitative data we will collect will
enable improvements to future program offerings and provide
additional evidence on effectiveness. Limitations include
students’ self-selection into the program, which likely reflects
greater interest in nutrition and health compared with other
emerging adults. The program will also include college students
from 1 university, limiting the generalizability of the findings.
Finally, there will be no comparison group in the evaluation.

We plan to disseminate our evaluation findings to academic
audiences through presentations at research conferences and
publications in peer-reviewed journals. We will also share our
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findings with Extension professionals through presentations at
Extension-focused conferences and via a program brief. Future
directions include considerations for program modifications
(eg, additional sessions or engagement, different content, and
tailored examples) based on the findings. We also plan to test
the curriculum with emerging adult EFNEP participants without
children in Texas. As part of this effort, we will consider the
number of sessions needed for program graduation and compare

outcomes from this program with those from longer EFNEP
series. Additional efforts may include longer-term follow-up
and the addition of a comparison group.

Our goal for this program is for it to be adopted by EFNEP and
implemented at universities and in other settings with emerging
adults across the United States following additional testing. We
hope that this program will positively impact the dietary
behaviors and health of emerging adults in the future.

Funding
No external financial support or grants were received from any public, commercial, or not-for-profit entities for the research,
authorship, or publication of this paper.

Conflicts of Interest
None declared.

Multimedia Appendix 1
Evaluation survey questions.
[DOCX File , 33 KB-Multimedia Appendix 1]

Multimedia Appendix 2
Focus group questions.
[DOCX File , 16 KB-Multimedia Appendix 2]

Multimedia Appendix 3
Interview questions.
[DOCX File , 19 KB-Multimedia Appendix 3]

References

1. Wood D, Crapnell T, Lau L, Bennett A, Lotstein D, Ferris M, et al. Emerging adulthood as a critical stage in the life course.
In: Halfon N, Forrest CB, Lerner RM, Faustman EM, editors. Handbook of Life Course Health Development. Cham,
Switzerland. Springer; 2018:123-143.

2. Corder K, Winpenny E, Love R, Brown HE, White M, Sluijs EV. Change in physical activity from adolescence to early
adulthood: a systematic review and meta-analysis of longitudinal cohort studies. Br J Sports Med. Apr 24, 2019;53(8):496-503.
[FREE Full text] [doi: 10.1136/bjsports-2016-097330] [Medline: 28739834]

3. Cowan-Pyle AE, Bailey RL, Gao J, Hess JM, Ademu LO, Smith JL, et al. Dietary quality and diet-related factors among
emerging adults (18-23 y) in the United States are a cause for concern: National Health and Nutrition Examination Survey
2015-2018. J Nutr. Aug 2024;154(8):2524-2533. [FREE Full text] [doi: 10.1016/j.tjnut.2024.06.015] [Medline: 38944345]

4. Whatnall MC, Patterson AJ, Burrows TL, Hutchesson MJ. Higher diet quality in university students is associated with
higher academic achievement: a cross-sectional study. J Hum Nutr Diet. Jun 27, 2019;32(3):321-328. [doi: 10.1111/jhn.12632]
[Medline: 30810252]

5. Solomou S, Robinson H, Perez-Algorta G. The association of diet quality with the mental health of students during their
transition to university. PLoS One. Oct 15, 2024;19(10):e0312123. [FREE Full text] [doi: 10.1371/journal.pone.0312123]
[Medline: 39405296]

6. Phelan JM, Rosenkranz RR, Logan C, Haub MD, Mailey EL, Ezzati A, et al. The association of overall dietary quality on
stress, anxiety, depression, and academic performance in college students: a systematic review. J Am Coll Health. Mar 08,
2025;73(3):977-988. [FREE Full text] [doi: 10.1080/07448481.2024.2418521] [Medline: 39514800]

7. Merhout F, Doyle J. Socioeconomic status and diet quality in college students. J Nutr Educ Behav. Oct 2019;51(9):1107-1112.
[doi: 10.1016/j.jneb.2019.06.021] [Medline: 31345675]

8. Larson NI, Perry CL, Story M, Neumark-Sztainer D. Food preparation by young adults is associated with better diet quality.
J Am Diet Assoc. Dec 2006;106(12):2001-2007. [doi: 10.1016/j.jada.2006.09.008] [Medline: 17126631]

9. Reicks M, Trofholz AC, Stang JS, Laska MN. Impact of cooking and home food preparation interventions among adults:
outcomes and implications for future programs. J Nutr Educ Behav. 2014;46(4):259-276. [FREE Full text] [doi:
10.1016/j.jneb.2014.02.001] [Medline: 24703245]

JMIR Res Protoc 2026 | vol. 15 | e81647 | p. 6https://www.researchprotocols.org/2026/1/e81647
(page number not for citation purposes)

Rogus et alJMIR RESEARCH PROTOCOLS

XSL•FO
RenderX

https://jmir.org/api/download?alt_name=resprot_v15i1e81647_app1.docx&filename=8f73ad94c70120c45b87954c08afecf0.docx
https://jmir.org/api/download?alt_name=resprot_v15i1e81647_app1.docx&filename=8f73ad94c70120c45b87954c08afecf0.docx
https://jmir.org/api/download?alt_name=resprot_v15i1e81647_app2.docx&filename=4e8d2447991f5ebdb67db9cb83a134bb.docx
https://jmir.org/api/download?alt_name=resprot_v15i1e81647_app2.docx&filename=4e8d2447991f5ebdb67db9cb83a134bb.docx
https://jmir.org/api/download?alt_name=resprot_v15i1e81647_app3.docx&filename=d900c6683f7a8327a26a5f7f21dc2ea9.docx
https://jmir.org/api/download?alt_name=resprot_v15i1e81647_app3.docx&filename=d900c6683f7a8327a26a5f7f21dc2ea9.docx
http://bjsm.bmj.com/lookup/pmidlookup?view=long&pmid=28739834
http://dx.doi.org/10.1136/bjsports-2016-097330
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28739834&dopt=Abstract
https://linkinghub.elsevier.com/retrieve/pii/S0022-3166(24)00354-7
http://dx.doi.org/10.1016/j.tjnut.2024.06.015
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=38944345&dopt=Abstract
http://dx.doi.org/10.1111/jhn.12632
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=30810252&dopt=Abstract
https://dx.plos.org/10.1371/journal.pone.0312123
http://dx.doi.org/10.1371/journal.pone.0312123
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=39405296&dopt=Abstract
https://www.tandfonline.com/doi/10.1080/07448481.2024.2418521?url_ver=Z39.88-2003&rfr_id=ori:rid:crossref.org&rfr_dat=cr_pub  0pubmed
http://dx.doi.org/10.1080/07448481.2024.2418521
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=39514800&dopt=Abstract
http://dx.doi.org/10.1016/j.jneb.2019.06.021
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31345675&dopt=Abstract
http://dx.doi.org/10.1016/j.jada.2006.09.008
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=17126631&dopt=Abstract
https://europepmc.org/abstract/MED/24703245
http://dx.doi.org/10.1016/j.jneb.2014.02.001
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24703245&dopt=Abstract
http://www.w3.org/Style/XSL
http://www.renderx.com/


10. Utter J, Larson N, Laska MN, Winkler M, Neumark-Sztainer D. Self-perceived cooking skills in emerging adulthood predict
better dietary behaviors and intake 10 years later: a longitudinal study. J Nutr Educ Behav. May 2018;50(5):494-500. [FREE
Full text] [doi: 10.1016/j.jneb.2018.01.021] [Medline: 29525525]

11. Meiklejohn S, Ryan L, Palermo C. A systematic review of the impact of multi-strategy nutrition education programs on
health and nutrition of adolescents. J Nutr Educ Behav. Oct 2016;48(9):631-46.e1. [doi: 10.1016/j.jneb.2016.07.015]
[Medline: 27720105]

12. Expanded Food and Nutrition Education Program (EFNEP). National Institute of Food and Agriculture. URL: https://www.
nifa.usda.gov/grants/programs/capacity-grants/efnep/expanded-food-nutrition-education-program [accessed 2025-06-20]

13. WebNEERS: EFNEP reporting system. National Institute of Food and Agriculture. URL: https://www.nifa.usda.gov/grants/
programs/capacity-grants/expanded-food-nutrition-education-program-efnep/webneers [accessed 2025-12-11]

14. Krebs-Smith SM, Pannucci TE, Subar AF, Kirkpatrick SI, Lerman JL, Tooze JA, et al. Update of the Healthy Eating Index:
HEI-2015. J Acad Nutr Diet. Sep 2018;118(9):1591-1602. [FREE Full text] [doi: 10.1016/j.jand.2018.05.021] [Medline:
30146071]

15. Feder M. Adult learning theory and the principles of andragogy. University of Phoenix. URL: https://tinyurl.com/28tp8be6
[accessed 2025-10-16]

16. Lanctôt J, Poulin F. Cumulative transitions in emerging adulthood: portents of adjustment problems or a window for
opportunities? Emerg Adulthood. Feb 26, 2024;12(3):275-289. [doi: 10.1177/21676968241234951]

17. Allman-Farinelli MA. Nutrition promotion to prevent obesity in young adults. Healthcare (Basel). Sep 07, 2015;3(3):809-821.
[FREE Full text] [doi: 10.3390/healthcare3030809] [Medline: 27417798]

18. Plotnikoff RC, Costigan SA, Williams RL, Hutchesson MJ, Kennedy SG, Robards SL, et al. Effectiveness of interventions
targeting physical activity, nutrition and healthy weight for university and college students: a systematic review and
meta-analysis. Int J Behav Nutr Phys Act. Apr 01, 2015;12:45. [FREE Full text] [doi: 10.1186/s12966-015-0203-7] [Medline:
25890337]

19. Whatnall MC, Patterson AJ, Chiu S, Oldmeadow C, Hutchesson MJ. Feasibility and preliminary efficacy of the eating
advice to students (EATS) brief web-based nutrition intervention for young adult university students: a pilot randomized
controlled trial. Nutrients. Apr 23, 2019;11(4):905. [FREE Full text] [doi: 10.3390/nu11040905] [Medline: 31018565]

20. Expanded Food and Nutrition Education Program (EFNEP) guidelines for using technology in programming. National
Institute of Food and Agriculture. Jun 2022. URL: https://www.nifa.usda.gov/efnep-program-guidelines [accessed 2025-10-24]

21. What is youth EFNEP? Ohio State University Extension. URL: https://hamilton.osu.edu/program-areas/efnep/
efnep-programs-youth [accessed 2025-10-24]

22. Rhode Island Expanded Food and Nutrition Education Program. University of Rhode Island. URL: https://web.uri.edu/
community-nutrition/efnep/curriculum/ [accessed 2025-10-24]

23. About EFNEP. The University of Arizona Cooperative Extension. URL: https://extension.arizona.edu/programs/
expanded-food-and-nutrition-education-program-efnep/about [accessed 2025-10-24]

24. Story M, Kaphingst KM, Robinson-O'Brien R, Glanz K. Creating healthy food and eating environments: policy and
environmental approaches. Annu Rev Public Health. Apr 2008;29(1):253-272. [doi:
10.1146/annurev.publhealth.29.020907.090926] [Medline: 18031223]

25. Contento IR, Koch PA. Nutrition Education: Linking Research, Theory, and Practice. 4th edition. Burlington, MA. Jones
& Bartlett Learning; 2020.

26. The Expanded Food and Nutrition Education Program policies. National Institute of Food and Agriculture. URL: https:/
/www.nifa.usda.gov/sites/default/files/2025-04/EFNEP-Policy-2025-Update.pdf [accessed 2025-10-24]

27. Murray EK, Baker SS, Betts NM, Hess A, Auld G. Development of a National Dietary Behaviors questionnaire for EFNEP
adult participants. J Nutr Educ Behav. Dec 2020;52(12):1088-1099. [doi: 10.1016/j.jneb.2020.06.003] [Medline: 32763052]

28. Barale K, Aragón MC, Yerxa K, Auld G, Hess A. Development of reliable and valid questions to assess food resource
management behaviors in adults with limited income. J Nutr Educ Behav. Apr 2022;54(4):346-358. [doi:
10.1016/j.jneb.2021.11.004] [Medline: 35131185]

29. Physical activity guidelines for Americans, 2nd edition. U.S. Department of Health and Human Services. 2018. URL: https:/
/odphp.health.gov/sites/default/files/2019-09/Physical_Activity_Guidelines_2nd_edition.pdf [accessed 2025-05-15]

30. Adedokun OA, Plonski P, Jenkins-Howard B, Cotterill DB, Vail A. Healthy choices for every body adult curriculum
improves participants' food resource management skills and food safety practices. J Nutr Educ Behav. Jun 2018;50(6):638-644.
[doi: 10.1016/j.jneb.2018.02.005] [Medline: 29625915]

31. Colby S, Zhou W, Allison C, Mathews AE, Olfert MD, Morrell JS, et al. Development and validation of the short healthy
eating index survey with a college population to assess dietary quality and intake. Nutrients. Aug 27, 2020;12(9):2611.
[FREE Full text] [doi: 10.3390/nu12092611] [Medline: 32867172]

32. McNamara J, Kunicki ZJ, Neptune L, Parsons K, Byrd-Bredbenner C. Development and validation of the Young Adult
Nutrition Literacy Tool. J Nutr Educ Behav. Jul 2022;54(7):691-701. [doi: 10.1016/j.jneb.2022.01.011] [Medline: 35469757]

33. Szczepanski JR, Litchfield RE, Beirman EA, Nolting LM, Genschel U. Effects of a Culinary Boot Camp intervention on
food/nutrition aptitudes and dietary intake of college students. J Am Coll Health. Jan 2024;72(1):55-64. [doi:
10.1080/07448481.2021.2016771] [Medline: 35015961]

JMIR Res Protoc 2026 | vol. 15 | e81647 | p. 7https://www.researchprotocols.org/2026/1/e81647
(page number not for citation purposes)

Rogus et alJMIR RESEARCH PROTOCOLS

XSL•FO
RenderX

https://europepmc.org/abstract/MED/29525525
https://europepmc.org/abstract/MED/29525525
http://dx.doi.org/10.1016/j.jneb.2018.01.021
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=29525525&dopt=Abstract
http://dx.doi.org/10.1016/j.jneb.2016.07.015
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=27720105&dopt=Abstract
https://www.nifa.usda.gov/grants/programs/capacity-grants/efnep/expanded-food-nutrition-education-program
https://www.nifa.usda.gov/grants/programs/capacity-grants/efnep/expanded-food-nutrition-education-program
https://www.nifa.usda.gov/grants/programs/capacity-grants/expanded-food-nutrition-education-program-efnep/webneers
https://www.nifa.usda.gov/grants/programs/capacity-grants/expanded-food-nutrition-education-program-efnep/webneers
https://europepmc.org/abstract/MED/30146071
http://dx.doi.org/10.1016/j.jand.2018.05.021
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=30146071&dopt=Abstract
https://www.phoenix.edu/blog/adult-learning-theory-the-principles-of-andragogy.html#:~:text=Adult%20learners%20tend%20to%20favor,than%20external%20compulsion%20or%20rewards
http://dx.doi.org/10.1177/21676968241234951
https://www.mdpi.com/resolver?pii=healthcare3030809
http://dx.doi.org/10.3390/healthcare3030809
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=27417798&dopt=Abstract
https://ijbnpa.biomedcentral.com/articles/10.1186/s12966-015-0203-7
http://dx.doi.org/10.1186/s12966-015-0203-7
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=25890337&dopt=Abstract
https://www.mdpi.com/resolver?pii=nu11040905
http://dx.doi.org/10.3390/nu11040905
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31018565&dopt=Abstract
https://www.nifa.usda.gov/efnep-program-guidelines
https://hamilton.osu.edu/program-areas/efnep/efnep-programs-youth
https://hamilton.osu.edu/program-areas/efnep/efnep-programs-youth
https://web.uri.edu/community-nutrition/efnep/curriculum/
https://web.uri.edu/community-nutrition/efnep/curriculum/
https://extension.arizona.edu/programs/expanded-food-and-nutrition-education-program-efnep/about
https://extension.arizona.edu/programs/expanded-food-and-nutrition-education-program-efnep/about
http://dx.doi.org/10.1146/annurev.publhealth.29.020907.090926
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=18031223&dopt=Abstract
https://www.nifa.usda.gov/sites/default/files/2025-04/EFNEP-Policy-2025-Update.pdf
https://www.nifa.usda.gov/sites/default/files/2025-04/EFNEP-Policy-2025-Update.pdf
http://dx.doi.org/10.1016/j.jneb.2020.06.003
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=32763052&dopt=Abstract
http://dx.doi.org/10.1016/j.jneb.2021.11.004
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=35131185&dopt=Abstract
https://odphp.health.gov/sites/default/files/2019-09/Physical_Activity_Guidelines_2nd_edition.pdf
https://odphp.health.gov/sites/default/files/2019-09/Physical_Activity_Guidelines_2nd_edition.pdf
http://dx.doi.org/10.1016/j.jneb.2018.02.005
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=29625915&dopt=Abstract
https://www.mdpi.com/resolver?pii=nu12092611
http://dx.doi.org/10.3390/nu12092611
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=32867172&dopt=Abstract
http://dx.doi.org/10.1016/j.jneb.2022.01.011
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=35469757&dopt=Abstract
http://dx.doi.org/10.1080/07448481.2021.2016771
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=35015961&dopt=Abstract
http://www.w3.org/Style/XSL
http://www.renderx.com/


34. McMullen J, Ickes M. The influence of a campus-based culinary, nutrition education program, "College CHEF," on college
students' self-efficacy with cooking skills and nutrition behaviors. Build Healthy Acad Communities J. Nov 27,
2017;1(2):61-76. [doi: 10.18061/bhac.v1i2.5987]

35. Clifford D, Anderson J, Auld G, Champ J. Good Grubbin': impact of a TV cooking show for college students living off
campus. J Nutr Educ Behav. May 2009;41(3):194-200. [doi: 10.1016/j.jneb.2008.01.006] [Medline: 19411053]

Abbreviations
EFNEP: Expanded Food and Nutrition Education Program
F2T: Fuel to Thrive
HBHM: Healthy Bites, Healthy Moves

Edited by J Sarvestan; submitted 31.Jul.2025; peer-reviewed by ST Henes, Y Qin; comments to author 17.Sep.2025; accepted
17.Dec.2025; published 15.Jan.2026

Please cite as:
Rogus S, Alfaro Hudak K, Ademu LO, Venkatesh S, Laguros M, Racine EF
Nutrition Education for Emerging Adults: Protocol for Program Evaluation
JMIR Res Protoc 2026;15:e81647
URL: https://www.researchprotocols.org/2026/1/e81647
doi: 10.2196/81647
PMID:

©Stephanie Rogus, Katelin Alfaro Hudak, Lilian O Ademu, Sumathi Venkatesh, Michael Laguros, Elizabeth F Racine. Originally
published in JMIR Research Protocols (https://www.researchprotocols.org), 15.Jan.2026. This is an open-access article distributed
under the terms of the Creative Commons Attribution License (https://creativecommons.org/licenses/by/4.0/), which permits
unrestricted use, distribution, and reproduction in any medium, provided the original work, first published in JMIR Research
Protocols, is properly cited. The complete bibliographic information, a link to the original publication on
https://www.researchprotocols.org, as well as this copyright and license information must be included.

JMIR Res Protoc 2026 | vol. 15 | e81647 | p. 8https://www.researchprotocols.org/2026/1/e81647
(page number not for citation purposes)

Rogus et alJMIR RESEARCH PROTOCOLS

XSL•FO
RenderX

http://dx.doi.org/10.18061/bhac.v1i2.5987
http://dx.doi.org/10.1016/j.jneb.2008.01.006
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=19411053&dopt=Abstract
https://www.researchprotocols.org/2026/1/e81647
http://dx.doi.org/10.2196/81647
http://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=&dopt=Abstract
http://www.w3.org/Style/XSL
http://www.renderx.com/

