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Analysis and control of microflora in preparation
and storage of tossed lettuce slices

SHI Yunjiao ZHU Yunlong LI Zhixiao WANG Ronglan JIANG Rongming
( College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: The microflora variation in tossed lettuce slices prepared with sesame oil salt vinegar chopped
shallot and ginger was analyzed. The results showed that there were 1.8 x 10° CFU/g of total bacterial count in
raw material with 52% from lettuce 16% from shallot and 32% from ginger. After bleaching with 100°C
water for 2 min the bacterial counts were eliminated by 84.04% 95.68% and 96.68% from lettuce shallot
and ginger respectively and shelf life of the product increased from 3 days to 7 days when stored at 4°C.
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