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Bacteria Contamination of Fresh Cut Vegetablesfor Ready-to-Eat

Hideyo SHIMIZU
Abstract

Bacterid contamination of fresh cut vegetablesfor ready-to-eat was examined. Welsh onion, onion, carrot, white cabbage,
red cabbage and | ettuce on the market were used for examinations.

In the present study, it was found that fresh cut vegetabl es examined were contaminated by bacteriaat therangefrom 3.81 1og
CFU gt0837logCFU g onthesandard method agar plate “Nissui”. Especidly, cut Welsh onion on the market was con-
Sderably contaminated by bacteriaa any time.

Keywords:
10 100 1,000 10,000
( )
GAL ( )
(
)
15ml 21 15
ml
45 50
45 50
15mil
0.16ml
37 48 37
20
37 20
( )
16
7 1 @)
10
100ml

mi
ml
10



56
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381 6.00logCFU
132 345logCFRU
logCFU ¢
N
1 543 0 0
2 4.30 2.60 0
3 473 326 0
4 481 293 0
5 4.66 315 0
6 6.00 0 0
7 492 2.78 0
8 4.26 0 0
9 397 256 0
10 532 330 0
u 5.00 0 0
12 4.86 332 0
13 6.00 0 0
14 558 308 0
15 381 0
16 461 0
17 451 290 0
18 435 132 0
19 570 345 0
20 513 334 0
@
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logCFU g
N oo
1 8.09 593 201
2 747 3.00 248
3 7.74 595 0
4 5.99 0 19
5 464 228 0
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80log CFU
7.7 log CFU
3
logCFU g
N oo

1 837 7.75 230

2 7.68 528 0

3 6.46 0

4 467 0

5 551 372 0

6 538 359 247

7 6.32 3.60 0

8 6.26 3.70 0

9 6.23 4.30 0
10 6.28 390 0
n 579 420 0
12 6.93 4.08 0
13 6.63 3.90 0
14 6.81 451 0
15 583 456 0
16 6.66 473 0
17 6.94 4.68 0
18 498 290 0
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4
logCFU g
N
1 581 2.60 0
2 4.82 230 0
3 551 326 0
4 571 295 0
5
logCFU g
N
1 518 261 0
2 520 0 0
3 543 253 0
4 532 0 0
5 464 204 0
6 456 230 0
7 592 282 208
8 479 220 0
9 515 19
10 534 240
6
logCFU g
N
1 552 0 0
2 538 218 0
3 6.36 367 0
4 6.28 328 0

17

n 28
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