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Microbiological safety of fresh-cut vegetables and salads
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pathogenic E. coli
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C. perfringens
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Clostridium perfringens

C. perfringens+ C. botulinum} %
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Salmonella spp.
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AR Lettuce, Spinach  Ground preparation/Fertiliser and compost application  certified manures, biosolids and fertilizers
Planting/Worker hygiene ensuring proper worker hygiene
Planting/incorrect fertiliser application certification, instructions
Planting/irrigation water sanitation
Planting/contaminated soils time between manure, biosolids, natural fertiliser
Harvesting ensuring proper worker hygiene
Irrigation water sanitation
Harvesting (machine harvest/hand harvest) avoiding cross contamination
Equipment sanitation and cleaning
Environment control measures
Soil amendment NA
Irrigation NA
Contact with humans NA
Animals (e.g., birds, insects, rodents) NA
Equipment and containers NA
Adjacent Land Use NA
Cut, trim, sort, size, wrap, paletize (field) ensuring proper worker hygiene; equipment and

container sanitation

23 & Lettuce, Spinach Transport to retail truck sanitation
Washing water sanitation
Storage facility inspection before use
Grading/Packing/Workers hygiene sanitation and cleaning
Cooling clean cooling equipment, water free of human

pathogens; temperature control
Washing water sanitation

Re-use of field containers

appropriate equipment

Bulk Bin Modified Atmosphere Process

follow SOPs

Condition and sanitation of transportation vehicles

appropriate equipment

Contact with humans

ensuring proper worker hygiene

Top ice

water sanitation
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