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RESUMO

O consumo de hortalicas cruas constitui um imptetameio de transmisséo de varias doel
infecciosas, dentre estas se destacam aquelascpdagpor bactérias patogénicas, ocasion
com frequéncia surtos de Doencgas Veiculadas paongkitos (DVA). Deciéncias no controle
em qualquer uma das etapas da producdo podem aoeteroa qualidade sanitaria (
hortalicas. Nas hortas existentes em nosso meienabt-se praticas agricolas inadequa
durante a producdo das hortalicas, dentre estastili@agiic de &agua contaminad
comprometendo a qualidade final dos produtos. Dfstaa, torn-se necessario o contrc
durante todas as etapas que precedem o consuruindioca lavagem e sanitizacdo adequi
destes vegetais. O cloro é um dos principais ag sanitizantes permitido pela legislac
brasileira, porém atualmente, seu uso vem sendestado devido a possibilidade da forma
de substancias carcinogénicas. O objetivo destmllra foi avaliar a qualidade higién-
sanitaria de hortas, hortalicasagua de irrigacéo e a eficacia sanitizante ddupos contend
acidos organicos de cadeia curta sobre linhagelEscherichia coli inoculadas artificialment
em alface. Foram investigadas cinco hortas, 14Gtasde hortalicas distribuidas entrace,
coentro, couve e horteld, e 45 amostras de aguarigacdo. Para avaliacdo da qualidi
sanitaria das hortas foi aplicado um “cf-list” e para avaliar as hortalicas e aguas deagag
foram conduzidas analises microbiolégicas perteenEm etpa posterior, foi investigada
eficacia sanitizante de acidos organicos de caudgta sobre duas linhagensEscherichia coli
inoculadas separadamente em alface e em seguideetdds aos tratamentos por 15 minu
empregando solucdes de vinagre Icool, suco de liméao, mistura suco de liméo e vieg@:1)
e mistura suco de limao,vinagre e agua (1:1:1xeGgltados demonstraram que 40% das h
apresentam condicbes higiér-sanitarias totalmente insatisfatorias e as ané
microbiolégicas reglaram elevados indices de contaminacao por colésrtermotolerantes n
hortalicas com 82% de amostras contaminadas, camagntre < 0,3 a 1500 NMP/g, prese
de E. coli em 32% das amostras e auséncicSalmonella spp. Na agua de irrigagdo tamb
foram encontrados indices elevados de coliformesai®lerantes, com 87% de amos
contaminadas, contagens entre < 2 a 2100 NMP/100engdresenca dE. coli em 56% das



amostras. Um total de 69% das amostras das agumsateédeu ao padrdo vigente para
coliformes termotolerantes. Os resultados obtidpsiréir do check-list ndo foram condizentes
com as analises microbiologicas. Quanto aos trateneecom as solugdes antimicrobianas,
verificou-se que nao houve diferenca estatisticaensignificativa <0,05) entre os agentes
testados, contudo, as maiores reducbes decimaig (®REam obtidas com o tratamento
empregando suco de limao e vinagre sobre aEepali O157: H7, valor médio de 3,25 ciclos
logaritimicos. Para a ceda coli-Ls o melhor tratamento foi aquele empregando @agne,
alcancando uma RD de 1,51 ciclos log. Dos resudtagoesentados conclui-se que € necesséria
uma maior atencdo por parte das autoridades conmpeta producdo de hortalicas, para o
fornecimento de alimentos seguros a populacéo. tQuam uso das solugdes antimicrobianas,
conclui-se que se trata de uma boa opcédo em sug&titao uso do cloro na sanitizacdo de
hortalicas folhosas, necessitando, entretanto de esdudos para a sua viabilizacdo junto as
industrias de alimentos e servi¢os de alimentacao.
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ABSTRACT

The consumption of raw vegetables is surely an napd mean to transmit several infectious
diseases, among them must be highlight the onesedaby pathogenic bacteria, which
frequently cause outbreaks of foodborne diseaseBciBncies regarding the control of any of
the stages of production may harm vegetables sgrgtaality. Among the patches observed it
can be notice inadequate practices while growiegvdgetables such as the use of contaminated
water, which may affect the quality of the produictde harvested. This way, there is a strong
necessity in order to control all the stages wipokcede consumption, including the adequate
washing and sanitization of such vegetables. Chlsrane of the main sanitization agents
allowed by Brazilian laws. However, currently, itse has been contested due to the possibility
to form carcinogenic substances. This work aimgualuate the hygienic-sanitary quality of
patches, vegetables and irrigation water and thiéizag efficacy of products containing simple
series organic acids agairisdcherichia coli strains artificially inoculated in lettuce plotsivé
patches have been investigated, 140 samples ofal#gge ranging from lettuce, cilantro, savoy
cabbage and mint, and 45 samples of irrigation ma#echeck-list form was used in order to
evaluate the sanitary quality of vegetable patares the adequate microbiological analysis to
investigate the vegetables themselves as well @gation water. Afterwards, the object
investigated was the sanitizing efficacy of orgaagds against twdescherichia coli strains
inoculated separately in lettuce, which were adtdsmitted to a 15-minute treatment consisting
on the application of alcohol vinegar, lemon juieemix of lemon juice and vinegar (1:1), as
well as lemon juice, vinegar and water (1:1:1). iRssshowed that 40% of the patches present
unsatisfactory hygienic-sanitary conditions and rfierobiological analysis revealed high rates
of contamination for thermotolerant coliforms ingetables with 82% of samples infected,
counts between < 0.3 and > 1500 MPN/g, presende obli in 32% of the samples and the
absence ofalmonella spp. In irrigation water there were also found higtes of thermotolerant
coliforms, with 87% of the samples contaminatedints between < 2 and 2100 MPN/100 mL,
and the presence &f coli in 56% of the samples. A total of 69% of the wa@mples did not in
compliance to the existing standards of thermadmiecoliforms. The results obtained over the
check-list haven’'t machted with the microbiologi@alalyses. Concerning the treatment with
antimicrobial solutions, it has been verified ttiegre was no significant statistic differenpe(,

05) among the tested agents. However, the higleesindl reductions (DR) was obtained with
the treatment using lemon juice and vinegar agd&nsbli O157: H7, average number of 3.25
logarithmic cycles. Td. coli-Ls strain the best treatment is the one using vinegaching a DR

of 1.51 log cycles. Based on the results presetitedconclusion is that government authorities
and entities in charge of vegetables cultivationstraedicate more attention to it in order to
provide safe products to the population. Regardiveguse of antimicrobial solutions used we
conclude that it is a good option in order to sibist the use of Chloral in the sanitization of
vegetables. This would demand more studies tofiéxtere use among the food industry and
services related to this matter.
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