Assessing Romaine lettuce “"Forward Processing” Results to Date

Romaine lettuce transportation data about “forward processing” (from CA to mid-Atlantic processing facilities) was obtained from our industry

for potential impacts on EHEC growth, antimicrobial collaborators and snalyzed (Figure 2).
Susce pti bility' a nd infectivity Two EHEC outbreak strains were obtained from FDA, analyzed for antibiotic resistance, and adapted for rifampin resistance (RifR) in preparation

for future challenge studies. The outbreaks strains were compared to reference EHEC strain EDL933 for growth/survivalin tryptic soy broth
(TSB), in sterile lettuce juice (SLJ), and on Romaine lettuce. All three EHEC (Ec0157) strains showed a similar growth trend in TSB or in SLJ
(Figure 3). Their survival and growth on Romaine lettuce leaves were more variable within each strain (Figure 4).
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2. Assessment of microbiome dynamics on Romaine lettuce from harvest to retail for products being forward and source processed.

3. Comparative assessment of E. coli0157:H7 outbreak strains and laboratory strains, and the impacts of different practices on EHEC outbreak
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Fig. 3. Growth profiles of EHEC outbreak strains (2705C, 2705D) and reference strain Fig. 4. Survival and growth of EHEC romaine. outbreak strains (2705C,
In Phase I, EHEC romaine outbreak strains will be used for inoculation of romaine lettuce, which will be subjected to both forward and source processing EDL933 in TSB (A, C) and in 10% sterile romaine lettuce juice (SLJ) (B, D) at 37 °C as 2705D) and reference strain EDL933 on romaine lettuce leaves (Brand
. . ) . ) ) e . ) ) ) ) . measured by light absorbance (OD600) (A, B)and by colony enumeration (C, D). Ng, 1: A, B; Brand 2: C, D) during storage at 4 °C (A, C) and 20 °C (B, D).
conditions as determined in Phase |. The growth, survival, interactions with indigenous microbiota, VBNC resuscitation and persister development will be negative control — TSB without inoculation. Bars denote standard deviation. Bars denote standard deviation.

compared to determine the effect of forward processing conditions on cell physiology.
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