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9. Meningitis

10. Septicemia

11. Cholera

12. disinfectant

13. Chlorine

14. Trihalomethane

15. Peraceticacid(PAA)

YA

ol —\

LS5 eIl sl ol (5315 oS Ol 4 5 036 Do
Sl 51 058 ibme Ny 5 Lappmsliy s OS] 35
LS 5 Gl 1S sl S5 Bl 6 0T a5 L
5 B slasben LB e by (F 0wl Ol Jlaz|
Aol sl S 1 OB S G pema Wl Wil 5 e [V] 35,0
s ol SH 8T o350 ccud Laas [V Y] S5«
Sy Mo emis 53 Sl L e slse 05,5l Sl eslind
O Dl 5,0 s s slnes S0 513
oS WYY 35 ailsy G pan " Sl ot Ol b
L0] Al o Ao DLl oSl o 5l 1y (S 5 ¢l
sl Olesadile Ol l e 51 dlive (sla0lejln iz
VAT ST Sl e &1, S ze Lyl Gl s
SLa S Obames (Dlomy s o mn sl sble 2525 L A
52 35 gn Sl San L o e OSE s 550
Sergdaze L godd 6)319(,5“_5}4» 4 oslel Ol e
Sy Osd s el SVl s 4 Dl s Ysans [812,15
G b 3l e s senne Jlez| s ) 0T 55 e e3linul

DNl 5505 0T G jeas
B LI EYUN -3 (al_<*m S e 0 S 63, 0] Jslse 5l
N3 bl 3y Ol e a3y L 60013 el
Gy ,b s Ol Ol s cemlinl 355 (ol i (gLl
L fon s i 035 O gea e [VY s S o il i S
s 6l U rsles sladams s o b 03T Y samns
o o uw@,\ Gl s S e eal b s S
Shadize ghsslen slag SU adaxr sl jlpds Jlss
ool S oK s 3 a8 5 S oylal STt il w Ol e i
13 olan glsl g3ls sl 0,8 0 Sl 5 DL
Ale (glos gy gl 5 (sledsy sloac she Esl 55 O

A .

cCa_:.:}b“J.j cvé)\))\olif_.ﬂ)g;_;}j&}g;{‘ﬁ\}f_.ﬂg

1. Low processing

2. World Health Organization (WHO)

3. European FoodSafetyAuthority (EFSA)
4. Fresh-cut

S. Escherichia coli

6. Gastroenteritis

7. Urinarytract infection (UTI)

8. Peritonitis
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16. Environmental Protection Agency(EPA)
17. United States Food and Drug Administration is a federal
agency (FDA)
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Table 1 Escherichia coli culture results in Iceberg Lettuce and vegetable samples

Treatment Vegetables Sample Insemination time E. coli
Uninfected Iceberg Lettuce A 1 min Positive
Uninfected Iceberg Lettuce A 5 min Positive
Uninfected Iceberg Lettuce A 20 min Positive
Control sample Uninfected Iceberg Lettuce B 1 min Positive
Uninfected Iceberg Lettuce B 5 min Positive
Uninfected Iceberg Lettuce B 20 min Positive
Iceberg Lettuce Al 1 min Negative
Iceberg Lettuce Al 5 min Negative
Treatment A Iceberg Lettuce Al 20 min Negative
Iceberg Lettuce A2 20 min Negative
Iceberg Lettuce Bl 1 min Negative
Iceberg Lettuce Bl 5 min Negative
Treatment B Iceberg Lettuce Bl 20 min Negative
Iceberg Lettuce B2 20 min Negative
Uninfected Vegetable C 1 min Positive
Uninfected Vegetable C 5 min Positive
Control sample Un?nfected Vegetable C 20 min Pos?t?ve
Uninfected Vegetable D 1 min Positive
Uninfected Vegetable D 5 min Positive
Uninfected Vegetable D 20 min Positive
Vegetable C1 1 min Negative
Treatment C Vegetable C1 5 min Negative
Vegetable C1 20 min Negative
Vegetable C2 20 min Positive
Vegetable D1 1 min Negative
Treatment D Vegetable D1 5 min Negative
Vegetable D1 20 min Negative
Vegetable D2 20 min Positive

Treatment A: Iceberg Lettuce, treatment B: Iceberg Lettuce, treatment C: vegetable, treatment D: vegetable
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ABSTRACT

ARTICIE INFO

Fresh vegetables are important sources of nutrients, vitamins and fiber and their
consumption, especially in raw form, has increased in recent years due to special
attention to improving the health of society. Today, despite the use of strict
disinfection methods in vegetable and salad factories, The problem of microbial
contamination, especially Escherichia coli mesophilic bacteria, remains in the
summer.

The aim of this study was to investigate the possibility of interstitial contamination
of vegetables with coliforms and specifically Escherichia coli. In this study,
iceberg lettuce and non-disinfected vegetable samples were used as control
samples and 4 samples of disinfected lettuce and vegetables were randomly
sampled from the production line. Samples were inoculated into the relevant
culture medium after disinfection with peracetic acid solution and calcium
hypochlorite and then final rinsing with water. To evaluate the surface
contamination, after 1, 5 and 20 minutes and also to examine the interstitial
contamination Finely chopped face After 20 minutes, a specific test for Escherichia
coli was performed.The growth of this bacterium was observed in control samples
and very finely chopped vegetable samples. The results of this study indicate the
accuracy and adequacy of the disinfection process and the lack of surface
contamination and the possibility of interstitial contamination and absorption of
this bacterium through the roots and vessels of the plant.
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