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Microbiological examination for products and others

in facilities processing and providing fresh vegetables and fruits

Akane Fujiwara, Kaori Kashima, Yusuke Chiba, Noritaka Yoshino, Kayoko Otsuka, Shin—ichi Shimada, Rie Ishii
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No. HiA% H% @EH(/e Ecol Einﬂé—%
1 FERYRSAR A 300LLF - -
2 LAZAVE A 300MTF - -
3 EFEHRSAR A 87x10* — -
4 ANBRTAYY A 74x10% — -
5 BMRASAR A 84x10* — -
6 HALYFrAY B 13x10° — -
7 KEBAL C 55x10° — -
8 KiEDOF C 28x10° — -
9 FrRYFYY C 87x102 — -
10 HybLAR C 29x10° — -
1 Jy—21y—7 c 1ox10* — -
12 AVRKIR D 300LTF - -
13 IhRE D 48x10* — -
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15 WFa—o4S545 E 43x10° — -
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No. 1A% i3 E.coli Eiﬁﬂ_’;‘%
1 BERT S B - —

2 RSAY—EhyrERY D - —

3 BikBEHVFERY D - -
4 Gy—=h—i E - -

5 [ZALATTIY E - —
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9 LAR F — —
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