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Sacramento, CA – In response to the multi-state outbreak of E. coli O157:H7 involving chopped
packaged romaine lettuce that was announced by government health agencies April 13, leafy greens
producers are offering information for consumers, retailers and restaurants to help them navigate
romaine purchasing decisions.
“The leafy greens community takes the responsibility of producing safe leafy greens very seriously. Not
only are the foods we grow eaten by our own families, but they are consumed around the world,” said
Scott Horsfall, CEO of the California Leafy Greens Marketing Agreement. “Our deepest sympathies go
out to those people whose lives have been impacted by this outbreak.”
Government health agencies have narrowed the cause of the outbreak to chopped romaine lettuce from
the Yuma, AZ growing region. Investigators have not yet been able to identify a common supplier,
distributor or brand.
Nearly all of the romaine currently harvested and shipped throughout the U.S. is from California growing
areas, which have not been identified by the government as being associated with this outbreak. Leafy
greens production typically transitions from Arizona to California at this time of year. According to the
Arizona Department of Agriculture shipments of romaine lettuce from the Yuma, AZ growing region
have ceased.
“We know that government investigators are doing all they can to pinpoint the exact source of the
outbreak. In the meantime, people may be confused about what leafy greens are safe to eat,” said
Horsfall.
To assist consumers, retailers and restaurants, the LGMA offers the following information:
•

•

•

•

Public health advisories are only for chopped, packaged romaine lettuce from Yuma, AZ. No
other romaine products are involved. Unpackaged romaine; packaged romaine heads or hearts
that are not chopped; or any romaine products grown in California are not part of the advisory.
The latest government tracking indicates that the first illnesses related to this outbreak were
reported to be on March 13th and the most recent on April 7th. This means that any product
involved would likely have been harvested and shipped in early March. With respect to any
romaine lettuce purchased prior to the announcement of this outbreak, please follow
government advisories.
Because of the perishable nature of romaine lettuce, it is very unlikely that any romaine lettuce
from Yuma, AZ that was purchased and consumed in mid-to-late March is still available in stores
or other distribution channels.
Although the exact brand or brands of lettuce that may have caused this outbreak is not known,
government agencies, retailers, restaurants and producers quickly acted to do everything
possible to remove any product that could possibly have been involved in this outbreak.

Because of the collaborative nature of the industry and the ability to trace the product to the
originating area, this quick action helped minimize further risk to consumers.
The California and Arizona Leafy Greens Marketing Agreements represent the U.S. produce industry’s
most rigorous food safety program. The programs include mandatory food safety practices and frequent
government audits are required to ensure practices are being followed.
“Our members are required to be in 100 percent compliance with required LGMA food safety practice.
Every LGMA member and their operations are inspected by government auditors, who verify more than
150 food safety checkpoints. These audits take place about 5 times per year for every LGMA member
company,” said Horsfall.
Horsfall also noted the LGMA system was designed so that it can be changed and updated as necessary.
The industry is now working with government regulators, scientists and food safety experts to
determine what more might be done to further strengthen the program.
For updated information about the LGMA, please visit www.lgma.ca.gov.
About the California Leafy Greens Marketing Agreement
The California LGMA is a food safety program that verifies science-based farming practices using
government audits and requires 100% compliance. The program was designed with a set of checks and
balances to ensure leafy greens farmers do all they can to protect public health by establishing a culture
of food safety on the farm.
California produces a vast amount of the leafy green products that Americans enjoy each year.
According to the United States Department of Agriculture, in 2012 California farmers contributed the
following amounts of leafy green product to the U.S. supply including 77% of romaine lettuce, 71% of
iceberg lettuce and 66% of spinach.
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