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Table 1.

Distribution of Salmonella in leaf tissue of various leafy vegetables and fresh herbs.

Number of microscope fields out of 30 (percentage) harboring Salmonella cells®

No. of cells per microscope field (x40) 0 1-10 10-50 50-100 =100
Iceberg lettuce Surface 0 18+6.7 76+48 38432 0742
(60422) (25+16) (12+10) (2£7)
Internal 5.7+49 144457 6.7+4.7 1.7+£27 1.1x£22
(19416) (48 4+19) (224+£16) (6+9) (4+7)
Romaine lettuce Surface 0 18.4+6.6 10.1+6.6 154+24 0
(61£22) (33£22) (5+8)
Internal 252448 34431 13431 0 0
(844 16) (114+10) (4+10)
Red lettuce Surface 0 22431 169+6.3 73477 33438
(7£10) (56+21) (24 £ 26) (11£13)
Internal 241445 45434 1+16 0341 0
(80+15) (154 11) (3+5) (1+£3)
Arugula Surface 0 0 0 0 30+0
(100+0)
Internal 3.6+4.1 87476 86+7.6 26433 6.5+11
(124+14) (294 5) (29425) (9+11) (22437)
Parsley Surface 0 0 0 0 3040
(100+£0)
Internal 294+ 1 0641 0 0 0
(98+3) (2+3)
Basil Surface 0 28+4.8 13.6+54 93463 424706
(9+16) (454+18) (31+£21) (144 25)
Internal 16.1+36 11.3+25 22427 0441 0
(544+£12) (38+38) (7£9) (1£3)
Tomato Surface 0 42468 148+7.8 9.74+10 13+28
(14423) (49 4 26) (32433) (4+9)
Internal 29.8+04 0.2+04 0 0 0
(1004+1) (0£1)

? Each experiment was performed in triplicate (three different leaves of the same plant) and repeated at least four times at different days with different plants.
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