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Microflora analysis and control of French flavor vegetable salad

SHEN Hui

( Jiangsu Institute of Tourism and Hospitality Yangzhou Jiangsu 225127 China)

Abstract: Microflora analysis was performed on the vegetable salad in French style was made with tomato

cabbage green peppers onion mustard sauce salad oil vinegar salt monosodium glutamate. A total colo—
ny amount of 6.0 x 10°CFU/g was observed with 42% from green peppers 22% from cabbage and 33%
from tomatoes. Increasing the amount of mustard to six times the bacteria of salad decreased by 82% . The a-
mount of cocci decreased the most followed by enterobacteriaceae yeast and lactobacillus. The shelf life of

the product at the storage temperature of 4°C increased from 3d to 4d.
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