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Abstract

We examined for bacterial contamination of commercial fresh vegetables such as cabbages, radish sprouts,
cucumbers and cherry tomatoes.

Among the examined samples, the total counts of viable and bacteria coliforms in radish sprouts were
reached high level (107~108CFU/g) of the bacterial contamination. The total counts in cherry tomatoes had 102CFU/g
without coliform. However, the total counts in cabbages and cucumbers had 103~106CFU/g, while coliform had ]O2
~104CFU/g or less.

The cabbages and radish sprouts were treated with 10% vinegar solution effectively decreases in the total counts just
as sodium hypochlorite.
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