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WFFER S OMESE (L) : Vegetables are often contaminated by bacteria and can not be
completely removed only by washing with water. The principles of hazard analysis and
critical control points (HACCP) are important to prepare food in order to prevent
microbiological food borne illness effectively. Thus, in this research (1) bacterial
contamination was examined at several points in the cooking process of vegetable with
and without the principles of the HACCP. (2) We evaluated effects of washing, heating
and vinegar treatment on bacterial contamination level of a cucumber using the model
experiment of the cooking process of a vinegared dish. (3)We also studied effects of
mustard dressing on bacterial contamination level of fresh vegetables. This research
suggests that heating process over 75 degree C with the principles of HACCP is the most
effective in the reduction of microbiological contamination of vegetables
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