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Hortalicas fazem parte de uma dieta saudavel associada a medidas de prevencao de doen-
cas cronicas ou cardiovasculares. Entretanto, a producao e o preparo desses vegetais para
o0 consumo envolvem etapas que agregam risco a saude do consumidor. Nesta pesquisa,
avaliou-se a qualidade higiénica e sanitaria desses vegetais minimamente processados, con-
tribuindo com dados de interesse a Vigilancia Sanitaria e a Saude Publica. Hortaligas das
espécies Lactuca sativa e L. cichoraceae (alface), Nasturtium officinale (agrido), Eruca sativa
(rdcula) e Chicorium indivia (chicoria) foram analisadas quanto a presenca de coliformes
totais e fecais e de enteroparasitas (protozoarios e helmintos). As hortalicas (N=24) foram
obtidas de supermercados em municipio do Meio-Oeste de Santa Catarina. As analises bac-
teriologicas das aguas utilizadas nas lavagens das hortalicas foram realizadas com base no
método do substrato cromogénico e pelo Numero Mais Provavel do grupo Coliformes a 35
°C (totais), Coliformes fecais e Escherichia coli. Para as analises parasitologicas utilizou-se a
técnica de sedimentacdo espontanea de Hoffman, observando-se ovos leves e pesados e
helmintos e cistos de protozoarios. Em todas as analises das aguas de lavagem das hortali-
cas foram detectados coliformes totais e fecais e nematodas e protozoas de vida livre, exceto
para aquelas da ultima lavagem. Concluiu-se que o processo de lavagem em agua corrente e
sem a adigao de cloro ativo nao foi eficiente para reduzir a carga microbiana nas hortalicas.
Portanto, medidas educativas mais intensivas por parte da Vigilancia Sanitaria visando me-
lhores praticas de higiene podem minimizar o risco de doengas transmitidas por alimentos.
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Vegetables are part of a healthy diet associated with prevention of chronic or cardiovascular
diseases. However, the production and preparation of these vegetables for consumption can
involve steps that add risk to consumer health. The research evaluated the hygienic and sa-
nitary quality of leafy vegetables, contributing to data that are of interest to the Health Sur-
veillance and Public Health. In this research were utilized the species Lactuca sativa and L. ci-
choraceae (lettuce), Nasturtium officinale (watercress), Eruca sativa (arugula), and Chicorium
indivia (chicory). The vegetables were analyzed for the presence of total and fecal coliforms
and also of intestinal parasites (protozoa and helminths).The vegetable samples (N=24) were
obtained in supermarkets from a city in the Midwest of Santa Catarina. Bacteriological analy-
zes of water samples used in the washing of the vegetables were carried out based on the
method of chromogenic substrate and by the Most Probable Number of coliform group at
35°C (total) and fecal coliforms, and Escherichia coli. For the parasitological analysis we used
the spontaneous sedimentation technique of Hoffman by observing the occurrence of light
and heavy helminth eggs, and protozoan cysts. In all analyzes were detected total and fecal
coliforms, nematodes and free-living protozoa, except for the last wash. We concluded that
the wash process with tap water and no active chlorine was not efficient to reduce the load of
microorganisms of the leafy vegetables. Therefore, intensive educational measures by health
authorities, aiming good hygiene practices can contribute to reduce the risk of foodborne
diseases.
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