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Study on pretreatment methods for recovering bacteria from vegetables
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ABSTRACT: Objective To explore the best sample preparation method for microbial detection of lettuce and
cucumber combined with the recovery effect of bacteria. Metheds Taking lettuce and cucumber as research objects,
the adhesion and internalization of bacteria in the vegetables after sample treatment were observed by electron
microscope. A total of 3 kinds of pretreatment methods were designed in combination with bacterial recovery
experiments, which were different sampling amounts, different sampling sites and different dilution methods. The
SPSS software was used to analyze the results of the recovery of bacteria under 3 treatments. Results The 3
methods of experimental design had significant differences in the recovery of bacteria (P<0.05). The pretreatment
method for microbial test samples in cucumber and lettuce used 50 g sample volume, and the homogenization method
was adopted to achieve the most effective recovery of bacteria. If the sampling site was to maximize the risk of
eating, it was recommended to select surface sampling. If the overall pollution level needed to be considered, it was
recommended to sample the surface and interior of the sample as a whole. Conclusion The improved pretreatment
method of fresh fruit and vegetable can more effectively recover the bacteria in the fruit and vegetable samples, and

provides effective suggestions for formulating relevant testing standards or pre-treatment methods for fruit and
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vegetable microbial research samples.
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Fig.l1 Difference analysis of total bacterial count results of different treatment methods
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