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CDC ROMAINE ADVISORY | 2018

At A Glance

• Reported Cases: 62

• States: 16

•Hospitalizations: 25

•Deaths: 0

•Recall: Yes

Source: https://www.cdc.gov/ecoli/2018/o157h7-11-18/index.html
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CDC ROMAINE ADVISORY | FALL2018

Illnesses started on dates ranging from October 7, 
2018, to December 4, 2018.

Twenty-five people were hospitalized, including two people who 
developed hemolytic uremic syndrome, a type of kidney failure. 
No deaths were reported.

Sixty-two people infected with the outbreak strain of 
Shiga toxin-producing E. coli O157:H7 were reported 
from 16 states and the District of Columbia. 

Epidemiologic, laboratory, and traceback evidence 
from the United States and Canada indicated that 
romaine lettuce harvested from the Central Coastal 
growing regions of northern and central California was 
the likely source of the outbreak.

The FDA, along with CDC and state partners, 
investigated farms and cooling facilities in California 
that were identified in traceback. CDC identified the 
outbreak strain of E. coli O157:H7 in sediment collected 
within an agricultural water reservoir on an Adam Bros. 
Farming Inc. farm in Santa Barbara County, which was 
identified in the traceback investigation.

Source: https://www.cdc.gov/ecoli/2018/o157h7-11-18/index.html



EARLIER IN 2018

 CDC issues an advisory on April 10, 
2018 linking an E. coli  to Romaine 
Lettuce grown in the Yuma, AZ 
region.

 Declares the outbreak over on June 
28, 2018.

 At A Glance
 Case Count: 210 

 States: 36 

 Deaths: 5

 Hospitalizations: 96

 Recall: No

Source: https://www.cdc.gov/ecoli/2018/o157h7-11-18/index.html



IMPACT TO OUR BUSINESS AND HOW IT 
WAS HANDLED

 Within 1 day of the CDC issuing the 
notice to consumers not to purchase 
or consume Romaine, every one of 
our customers stopped purchasing 
the product.

 For nearly 1 week, we did not produce 
the single largest item in the plant.

 Customer orders that were already in 
process were refused at the door 
upon delivery.  PO’s were not 
honored.

 Hearn Kirkwood Facts:
 Process 4-5 truckloads of Romaine 

weekly into 2lb bags of chopped 
romaine lettuce

 Produce in excess of 30,000 single serve 
salads containing romaine weekly.

 None of our raw materials were 
recalled.  We did not issue a recall.



THE ISSUES

 There is little accountability when no recall is issued.  

 When there is a notice sent to consumers advising them not to purchase a certain 
product as well as advising retailers and foodservice operators to discard product 
it puts the industry in a very bad position.
 This is further amplified by the short shelf life nature of produce.

 There was guidance from the CDC and FDA on labeling policy; to include Harvest 
Date and Harvest regions.  These were suggestions, not truly required.  
 However, customers did not want to bear the risk, so all shippers and processors had to 

comply.

 It is extremely difficult to integrate this type of labeling into an ERP system quickly.  
However in order to resume shipping it had to be done.



IMPACTS AT EVERY LEVEL

Grower/Shipper Freight Company Processor Distributor
Retailer/Foodservice 

Operator
End Consumer



PROCESS CHANGES

 Retailers now require that Harvest 
Date and Harvest Region are shown 
on each sell unit.

 As a result, manufacturers are now 
required to track those data points 
upon receiving and pull through to 
finished goods.

 Grower/Shippers must label each 
master case with the same 
information to allow for the process 
to work.



CUSTOMER EXAMPLES

Customers quickly began to 
make requests such at this one.

With no real guidance from 
federal regulators on 
terminology, there was a lot of 
interpretation from 
stakeholders and that created 
inconsistency/confusion in 
labeling.

From: Cathy East <cathy.east@safeway.com> 
Date: November 29, 2018 at 1:08:45 PM EST 
To: Kevin Gaither <KGaither@hearnkirkwood.com>, Lori Dupre <Lori.Dupre@albertsons.com> 
Subject: RE: EXTERNAL: RE: Romaine Sticker -V2 

Hi Kevin, 
  
The feedback from our Corp FSQA team is that we need to have the following terminology: 
  

Romaine Grown in  
  
Harvested after or Harvested on 

  
Please update your sticker and send a new proof. 
  
Thanks, 
Cathy 



Example requirements (from actual 
customer)



LABELING TODAY



LESSONS LEARNED

 The conventions that processors are 
accustomed to working with 
regarding food safety issues have 
changed.

 Forecasting the risks associated with 
this industry is becoming increasingly 
difficult.

 The supply chain is having a difficult 
time bearing the costs associated 
with this type of action, as such, the 
end consumer will pay the price.



THANK YOU!


