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Study on dynamic changes of microorganisms in hydroponic lettuce
cultivation, transportation and storage
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ABSTRACT: Objective To explore the dynamic changes of microbial data in hydroponic lettuce cultivation,
transportation, and storage, and analyze the factors that constitute the microbial risk of hydroponic lettuce. Methods
The colonies number, coliform and mold of hydroponic lettuce during the cultivation, transportation and storage
phases were tracked, and pathogenic bacteria were tested in the first week and the seventh week. Results During
the cultivation of hydroponic lettuce, the average lg total number of colonies was 6.52, with the standard deviation of
0.37, the average coliform lg was 4.78, with the standard deviation of 0.61, mold lg average was 4.01, with the
standard deviation of 0.22, and basically remained stable. Regular cleaning of transportation vehicles could
effectively inhibit the growth of microorganisms. The number of microorganisms indicating bacteria increased

significantly after one day of storage of lettuce (P<0.05), and refrigerated storage of lettuce could help slow down the
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microorganisms Indicator bacteria growth. No pathogenicbacteria were detected in hydroponic lettuce in the first and

seventh weeks. Conclusion Hydroponic lettuce is easier to control the growing environment during the growth

process, and the risk of microbial contamination is smaller. Subsequent transport links and storage conditions need to

be strictly controlled to reduce the risk of microbial contamination in vegetables.
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