
 
 
 
 
  
 
 

                                        Comprehensive Health    P a g e  6| 19 
 

ISSN: 2697-3391 

Vol. 7 No. 1, pp. 6 – 19, January - March 2024 

www.anatomiadigital.org 

Determinación de E. coli /coliformes en muestras de 

lechugas iceberg obtenidas del Mercado 27 de febrero, 

agosto 2023 

 

Determination of E. coli/coliforms in iceberg lettuce samples obtained from 

the “February 27” market, August 2023 

 

1 Emily Tamara Aguilar Ortiz  https://orcid.org/0009-0002-8422-2833 

 Faculty of Biochemistry and Pharmacy, Catholic University of Cuenca, Cuenca, Ecuador 

emily.aguilar@est.ucacue.edu.ec 
2 Jenny Alexandra Saquicaray Morocho  https://orcid.org/0009-0001-9260-3823 

 Faculty of Biochemistry and Pharmacy, Catholic University of Cuenca, Cuenca, Ecuador 

Jenny. saquicaray @est.ucacue.edu.ec 
3 Silvia Monserrath Torres Segarra  https://orcid.org/0000-0002-4094-5522 

 Professor at the Faculty of Biochemistry and Pharmacy, Catholic University of Cuenca, 

Cuenca, Ecuador 

storress@ucacue.edu.ec 

 

 

 

 

 Scientific and Technological Research Article 

Sent: 10/10/2023 

Revised: 07/11/2023 

Accepted: 04/12/2023 

Published:05/01/2024 

DOI: https://doi.org/10.33262/anatomiadigital.v7i1.2845      
  

 

Please 

quote: 

  

Aguilar Ortiz, ET, Saquicaray Morocho, JA, & Torres Segarra, SM (2024). 

Determination of E. coli/coliforms in iceberg lettuce samples obtained from the 

February 27 Market, August 2023. Anatomía Digital, 7(1), 6-

19.https://doi.org/10.33262/anatomiadigital.v7i1.2845 

 

  
DIGITAL ANATOMY is an electronic, quarterly journal that will be published in electronic format and 

has the mission of contributing to the training of competent professionals with a humanistic and critical 

vision who are capable of presenting their investigative and scientific results to the same extent that 

positive changes in society are promoted through their intervention.https://anatomiadigital.org   

The journal is published by Editorial Ciencia Digital (a prestigious publisher registered with the 

Ecuadorian Book Chamber with membership number 663).www.celibro.org.ec 

 

  This journal is licensed under a Creative Commons Attribution-NonCommercial-ShareAlike 4.0 

International License. Copy of the license:https://creativecommons.org/licenses/by-nc-sa/4.0/deed.es  

mailto:emily.aguilar@est.ucacue.edu.ec
mailto:natalia@ug.edu.ec
mailto:storress@ucacue.edu.ec
https://doi.org/10.33262/anatomiadigital.v7i1.2845
https://doi.org/10.33262/anatomiadigital.v7i1.2845
https://anatomiadigital.org/
http://www.celibro.org.ec/
https://creativecommons.org/licenses/by-nc-sa/4.0/deed.es


 
 
 
 
  
 
 

                                        Comprehensive Health    P a g e  7| 19 
 

ISSN: 2697-3391 

Vol. 7 No. 1, pp. 6 – 19, January - March 2024 

www.anatomiadigital.org 

Palabras claves:  

lechuga iceberg, E. 

coli, coliformes, 

mercados, Compact 

Dry. 

 Resumen 

Introducción: La contaminación generada en los alimentos se 

ha convertido en un problema de salud pública al producir 

grandes patologías en el hombre, en donde se estudia las 

distintas colonias microbiológicas como E. coli y coliformes. 

Estos grupos de bacterias se pueden identificar en distintos 

tipos de alimentos como las lechugas iceberg, por sus 

parámetros de producción como las malas prácticas agrícolas. 

Objetivo: Determinar la presencia de E. coli /coliformes en 

lechugas iceberg expendidas en el mercado 27 de febrero de la 

ciudad de Cuenca. Métodos: Estudio de carácter 

observacional descriptivo, de corte transversal en el período 

agosto 2023 en el cual se recolectaron 30 muestras para la 

identificación de E. coli/coliformes en lechugas iceberg. 

Resultados: La determinación de E. coli/coliformes en las 30 

muestras de lechuga analizadas del mercado 27 de febrero de 

la ciudad de Cuenca nos indica un crecimiento del 30% para 

E. coli que determinan algún grado de contaminación y el 

100% para coliformes que pasa los límites establecidos por la 

Normativa Sanitaria de Perú. Conclusiones: Se determinó la 

frecuencia de E. coli/coliformes en las muestras recolectadas 

de lechuga iceberg expendidas por los comerciantes del 

mercado 27 de febrero de la ciudad de Cuenca procedente de 

diversos factores de contaminación a lo largo de su 

producción, uno de ellos la calidad del agua de riego que está 

en contacto directo con este producto alimenticio. Área de 

estudio general: Bioquímica y Farmacia. Área de estudio 

específica: Microbiología de Alimentos. Tipo de estudio:  

Artículo original / Original article. 
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 Abstract 

Introduction:Contamination in food has become a public 

health problem, causing significant pathologies in humans. 

Different microbiological colonies, such as E. coli and 

coliforms, are studied. These groups of bacteria can be 

identified in different types of foods, including iceberg lettuce, 

due to their production parameters and poor agricultural 

practices. Objective: To determine the presence of E. coli / 

coliforms in iceberg lettuce sold in the “27 de Febrero” market 

in Cuenca. Methods: A descriptive, observational, cross-
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sectional study in August 2023 was conducted with 30 samples 

collected to identify E. coli / coliforms in iceberg lettuce. 

Results: The determination of E. coli/coliforms in the 30 

samples of lettuce analyzed from the “27 de Febrero” market 

in Cuenca indicates a growth of 30% for E. coli, which 

determines some degree of contamination, and 100% for 

coliforms that passes the limits established by the Peruvian 

Sanitary Regulations. Conclusions: The frequency of E. 

coli/coliforms was determined in samples collected from 

iceberg lettuce sold by traders at the “27 de Febrero” market in 

Cuenca from various contamination factors throughout its 

production, one of them being the quality of the irrigation water 

in direct contact with this product. 

 

 

 

Introduction 

Foodborne diseases (FBDs), considered of global interest due to their impact on humans, 

are defined as the fact that one or more people become ill after ingesting water or any 

type of contaminated food, supported by the analysis of indicators that this was the 

responsible party (1, 2). According to the Centers for Disease Control and Prevention 

(CDC) "they estimate that every year 48 million people contract a foodborne illness, 

128,000 are hospitalized and 3,000 die" (3). 

The symptoms of foodborne illness include gastrointestinal illness, causing nausea, 

vomiting, stomach cramps and diarrhea; however, this varies depending on the bacteria 

transmitted by the food (4, 5). These pathologies arise due to an extensive bacterial load 

of the microorganism, which will be able to produce toxins in the food and at the same 

time will sustain its growth and multiplication so that it can finally enter the human body 

and attack its defenses (6, 7). 

Microbiological contamination of lettuce may begin during sowing, harvesting, 

processing, storage or distribution; during production lettuce is usually fertilized with 

animal waste, generating biological contamination (7). Another factor is irrigation, which 

involves sources of contamination in agriculture; the consumption of this vegetable favors 

the exposure of several people to foodborne pathogens such as coliform bacteria or E. 

coli, called "indicator organisms." This group indicates a direct route of water-food 

contamination, guaranteeing entry into the organism in case the food does not meet the 

sanitary quality of production (8, 9). 
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In Ecuador, there is no regulation that indicates the parameters for quality control in 

lettuce, so this study was based on the Sanitary Standards of Peru. The purpose of this 

research is to determine the degree of microbiological contamination of iceberg lettuce 

sold in the 27 de Febrero market in the city of Cuenca, to determine and identify the 

presence of E. coli/coliforms to generate relevant data on the degree of contamination of 

this food consumed daily by the people of Cuenca. 

Methodology 

This study is of a descriptive, observational nature, cross-sectional in the period from 

August 2023. 

Study universe, sample treatment and sample (applicable, only for epidemiological 

studies) 

The study was carried out in the 27 de Febrero market in the city of Cuenca, located on 

the streets of Ave. 10 de Agosto and Adolfo Torres; where 12 stalls are dedicated to the 

sale of vegetables (lettuces specifically) (10). To carry out this study, consent was 

obtained by submitting a request to the market manager, thus obtaining the corresponding 

permits. 

Sampling: Based on INEN 1529-2:2013 regulations, lettuces were obtained directly and 

under aseptic conditions; initially, a quantity of 100 g of each sample was placed in sterile, 

sealed, hermetically sealed bags, to be collected in a container at 5 °C (11). The samples 

were transferred to the Food Microbiology laboratories of the Biochemistry and 

Pharmacy Department of the Catholic University of Cuenca within a maximum time of 

one hour to perform the respective analysis. 

Sample preparation: the dilutions in this study were carried out according to INEN 1529-

2:2013 regulations. 

-First dilution 1/10: Using sterile forceps, 10 g of the lettuce leaf sample was placed with 

90 mL of peptone water in a stomacher, then it was homogenized in the blender for 30 

seconds, without exceeding two minutes to avoid overheating of the blades (1/10); 

-Second dilution 1/100: Using a sterile pipette, place 1 mL of the first dilution (stock 

dilution) in a tube containing 9 mL of peptone water (1/100); 

-Third dilution 1/1000: Using a sterile pipette, place 1 mL of the second dilution in a tube 

containing 9 mL of peptone water (1/1000) (11). 

-Identification of Escherichia coli/coliforms 
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For microbiological culture, specific Compact Dry EC plates were used for the detection 

of E. coli/coliforms, where 1 mL of each dilution was poured with the help of a sterile 

pipette until covering the surface of the plate. These were then incubated at a temperature 

of 35-37 °C for 24 to 48 hours. The presence of blue/purple-blue colonies for the presence 

of Escherichia coli and a red/pink/purple color for coliforms spp. was then observed and 

recognized. The CFU was counted to identify the approximate quantity of said 

microorganisms. If no colonies were observed after the established time (24-48 h), the 

test was terminated, and the absence of both E. coli and coliforms was reported (12,13). 

Processing, analysis, summary and presentation of information 

The lettuce samples were taken at the 27 de Febrero market in the city of Cuenca, and 

were then transferred for study to the Food Microbiology laboratories of the 

Biochemistry and Pharmacy program at the Catholic University of Cuenca. The results 

obtained were stored in the Excel application to determine by descriptive statistics and 

frequency analysis in the form of a frequency polygon graph and double entry tables to 

reflect the presence or absence of E. coli/coliforms, the number of CFU in each sample 

analyzed, the number of samples that do or do not comply with the guidelines of the 

Peruvian Technical Standard RM No. 615-2003 for food and beverages for human 

consumption, Section 14.1: Fresh fruits and vegetables (without any treatment) (14), 

sold at the 27 de Febrero market in the city of Cuenca-Ecuador. 

Results 

A total of 30 samples of iceberg lettuce were collected, from which the following results 

were obtained: 

Table 1.Sample distribution according to type of E. coli growth from the 27 de febrero market in the city 

of Cuenca – Ecuador 

Dilution Positive growth Negative growth Total 

1:10 9 (30%) 21 (70%) 30 (100%) 

1:100 4 (13.3%) 26 (86.7%) 30 (100%) 

1:1000 2 (6.7%) 28 (93.3%) 30 (100%) 

Table 1 shows the growth of E. coli in the different dilutions; 1:10, 30% of the samples 

showed development of the microorganism; 1:100, 13.3% of the samples showed growth 

and finally 1:1000, 6.7% of the samples showed growth. 
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Table 2Sample distribution according to coliform growth type in the 27 de febrero market in the city of 

Cuenca – Ecuador 

Dilution Positive growth Negative growth Total 

1:10 30 (100%) 0 (0%) 30 (100%) 

1:100 30 (100%) 0 (0%) 30 (100%) 

1:1000 30 (100%) 0 (0%) 30 (100%) 

Table 2 shows 100% coliform growth in all dilutions. MNP was reported in most cases, 

except for some plates from the 1:1000 dilution. 

Table 3.Distribution of samples with coliforms according to maximum quantification of the Peruvian 

Health Standard NTS N° 071-N-MINSA/DIGESA-V.01 XlV.1 

Dilution <10^2 CFU/g > 10 ^ 2 CFU/g Total 

1:10 0 (0%) 30 (100%) 30 (100%) 

1:100 0 (0%) 30 (100%) 30 (100%) 

1:1000 0 (0%) 30(100%) 30 (100%) 

Table 3 shows that in the 1:10, 1:100 and 1:1000 dilutions, a growth of total coliforms 

developed outside the limits established by the Peruvian Health Standard NTS No. 071-

N-MINSA/DIGESA-V.01 XlV.1. 

Table 4.Distribution of samples with E. coli according to maximum quantification of the Peruvian Health 

Standard NTS No. 071-N-MINSA/DIGESA-V.01 XlV.1 

Dilution 0% <10^2 CFU/g Total 

1:10 21 (70%) 9 (30%) 30 (100%) 

1:100 26 (86.7%) 4 (13.3%) 30 (100%) 

1:1000 28(93.3%) 2(6.6%) 30 (100%) 

Table 4 shows that in the 1:10 dilutions, 30% is within the minimum limit; in the 1:100 

dilution proportion, 13.3% does not exceed the minimum limit and in the 1:1000 dilution, 

6.6% is within the minimum range for E. coli. 
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Figure 1. Growth result of the different dilutions made from the samples collected from the 27 de febrero 

market in the city of Cuenca 

Figure 1 shows the growth of E. coli (blue color) and coliforms (pink/purple color) in the 

dilutions of the iceberg lettuce samples from the 27 de febrero market in the city of 

Cuenca. 

Discussion 

In the present study, the presence of E. coli/coliforms in iceberg lettuce, also called 

Lactuca sativa var. Capitata, sold in the 27 de febrero market in the city of Cuenca, 

Ecuador, was examined; resulting in the growth of E. coli within the ranges in the 

different dilutions performed, with 30% being representative, compared to the Peruvian 

Health Regulations that establish the minimum level 10 ^ 2 CFU/g and the maximum 

level 10 ^ 3 CFU/g in fruits and vegetables respectively (15, 16). 

The presence of these microorganisms, despite being at a minimal level, reflects a risk of 

contamination of these pathogenic bacteria in iceberg lettuce sold in the market; it 

indicates that there are poor agricultural practices, handling and that hygiene conditions 

are vulnerable during harvesting, processing, packaging, transportation and storage (17, 

18). 

According to a study carried out in Ica, Peru, where 48 lettuce samples were analyzed, 

which showed a percentage of 56.3% of E. cola; compared to 30% that reflected a degree 

of contamination; confirming that there is greater contamination in Ica, Peru than in 

Cuenca, Ecuador (19). 

This is due to the fact that the cultivation methods used in Ica are inadequate, since 

manure is used as fertilizer in the sowing field, river water or waste water for irrigation 

of vegetables, in addition to an adequate dosage of herbicides and pesticides. However, 

the contamination of the lettuce used for this study arises at a certain level due to poor 

practices on the part of farmers, however, emphasis is placed on an adequate means of 

transport, along with poor hygiene of the dispenser and seller (16). 
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Another study carried out in the city of Loja, which analyzed 80 lettuce samples, 

established that 33.75% presented some degree of contamination (19); finally, a study 

carried out in Brazil with the objective of determining the microbiological quality of 162 

vegetables including lettuce; determined that the degree of contamination for Escherichia 

coli represented 53.1%, thus generating a call to the population to improve hygienic 

measures when dealing with lettuce (20). 

These results generated in Brazil are manifested by various factors such as poor hygiene 

on the part of the farmer or probably due to the use of highly contaminated raw materials 

or simply due to a lack of good hygiene practices both in transport and sale. However, 

when comparing the contamination generated in lettuce sold in the city of Loja, mention 

is made of the residual water used by farmers, in addition to a lack of hygiene on the part 

of the sellers of these vegetables (19, 20). 

On the other hand, with respect to coliforms in iceberg lettuce, it was determined that the 

30 samples collected in the 27 de febrero market in the city of Cuenca, showed growth of 

100%, the same value that exceeded the 10^2 CFU/g established by the Peruvian Health 

Regulations for vegetables. It should be emphasized that this group is considered as 

indicator microorganisms, which implies that the food was exposed to general 

contamination (14, 16). 

In the province of Quillacollo, Cochabamba, Bolivia, a study was carried out in which 

the microbiological quality of 21 lettuce samples was analyzed, yielding results between 

10 ^ 4 CFU/g and 10 ^ 7 CFU/g, which compared to this research are much higher levels 

of contamination. However, both studies agree that more than 75% of the lettuce analyzed 

present some degree of microbiological contamination, in relation to total coliforms (19). 

Analyzing that the factors involved in the contamination generated in the province of 

Quillacollo are due to a shortage of drinking water that forces the farmer to use waste 

water, in addition to the poor handling of both the farmer and the seller, along with the 

contamination generated by the waste of domestic animals.(20). 

In Piura, a study was conducted, analyzing 100 lettuce samples to investigate the presence 

of total and fecal coliforms; the study shows that 69% of the samples exceed the limits of 

total coliforms, similar to the results obtained in this study (19). According to Toledo et. 

al in their study called "Determination of Escherichia coli/coliforms in lettuce sold in the 

10 de agosto market in the city of Cuenca" E. coli did not show growth in any dilution 

compared to this study where there was growth; while 96.7% showed growth of coliforms 

in the 1:100 dilution specifically, data that resemble this study and reaffirm the presence 

of these indicator microorganisms in the markets of the city (21). 
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This study is of great academic and social importance because it offers updated 

information on the microbiological quality of lettuce from the 27 de Febrero market in 

the city of Cuenca, thereby minimizing the risk of foodborne illnesses by focusing on 

reinforcing proper food handling, such as proper hand washing by food handlers and the 

food itself. 

Conclusions 

 The results collected in the period August 2023 determined the presence of E. coli 

and coliforms in iceberg lettuce in the 27 de febrero market in the city of Cuenca, 

which are indicative of contamination through untreated water, irrigation with 

wastewater or contamination with feces, in addition to poor handling practices 

within the market, these aspects contribute to the transmission and appearance of 

ETA, which is why controls and hygiene measures must be reinforced by both 

sellers and consumers. 

 Using Compact Dry EC plates, the presence of both E. coli and coliforms was 

identified in the different dilutions of the 30 samples collected. In addition, 

quantification was carried out according to INEN 1529-2, giving us as the most 

relevant result the 1:10 dilution for E. coli with 30% and 100% in all dilutions for 

coliforms, the latter being reported in their majority as too numerous to count in 

comparison with the Peruvian Health Standard NTS N° 071-N-MINSA/DIGESA-

V.01 XlV.1. 

 Microbiological studies carried out on iceberg lettuce aim to evaluate the overall 

quality of this food for direct consumption, which is why the Department of 

Hygiene and Market Control of the Illustrious Municipality of Cuenca 

recommends strictly monitoring agricultural practices, as well as those of 

producers and retailers, to prevent and control outbreaks of illness due to the 

consumption of contaminated fresh food. 

Conflict of interest 

The authors declare that there are no conflicts of interest. 

Authors' contribution statement 

Mgs. Silvia Monserrath Torres Segarra: responsible for reviewing the methodological 

process, results, discussion, introduction, writing of the document and conclusions. 

Emily Tamara Aguilar Ortiz: Responsible for the execution of the practical part, writing 

of the document, results, discussion, conclusions, summary, keywords, abstract and 

keywords 



 
 
 
 
  
 
 

                                        Comprehensive Health    P a g e  15| 19 
 

ISSN: 2697-3391 

Vol. 7 No. 1, pp. 6 – 19, January - March 2024 

www.anatomiadigital.org 

Jenny Alexandra Saquicaray Morocho: Responsible for the execution of the practical part, 

writing, discussion, conclusions, summary, keywords, abstract and keywords 

Bibliographic References 

1. Aker C, Álvarez S, Roberto O, Zerón S, Maradiaga C, Guillén A, et al. Lettuce 

production with good agricultural practices [Internet]. Rikolto.org. [cited April 

10, 2023]. Available at: 

https://assets.rikolto.org/paragraph/attachments/guia_de_lechuga.pdf 

2. World Health Organization [WHO]. Foodborne diseases [Internet]. 2021. [cited 

10 April 2023]. Available at: https://www.who.int/es/health-topics/foodborne-

diseases#tab=tab_1 

3. Cohen M. Germs and Foodborne Illness [Internet]. Centers for Disease Control 

and Prevention. 2021 [cited April 10, 2023]. Available at: 

https://www.cdc.gov/foodsafety/es/foodborne-germs-es.html 

4. Desiree K, Schwan C, Ly V, Hok L, Bello N, Nwadike L, et al. Investigation of 

Salmonella enterica, Escherichia coli and coliforms in fresh vegetables sold in 

informal markets in Cambodia. J Food Prot [Internet]. 2021;84(5):843–9. [cited 

10 April 2023]. Available 

at:https://www.sciencedirect.com/science/article/pii/S0362028X22055120 

5. Ministry of Public Health [MSP] - Foodborne Diseases Table of contents 

[Internet] 2020 [cited May 27, 2023]. Available at: 

https://www.salud.gob.ec/wp-content/uploads/2020/06/ETAS-SE-23_2020.pdf 

6. Cali JM, Morocho Matailo NX, Vélez Zamora LA. Detection of Escherichia 

coli and total coliforms in the preparation and consumption area of a food 

establishment in the city of Cuenca. AD [Internet]. September 29, 2023 [cited 

October 27, 2023];6(3.3):119-30. Available at: 

https://cienciadigital.org/revistacienciadigital2/index.php/AnatomiaDigital/articl

e/view/2741 

7. Hernández E. Rosero L. E, Parra E. Guerrero A. Gómez A. Moreno J. 

Foodborne disease outbreaks studied using molecular techniques. Journal of 

Public Health [Internet]. 2017 [cited 15 May 2023];19(5):671-678. Retrieved 

from:https://www.redalyc.org/articulo.oa?id=42255435013 

8. Cagigas J. Lettuce cultivation in La Plata: possibilities of implementing Good 

Agricultural Practices (GAP) in establishments of the Horticultural Belt of La 

Plata [Internet]. [Argentina]: Universidad Nacional de la Plata; 2018 [cited April 

10, 2023]. Available 

https://www.sciencedirect.com/science/article/pii/S0362028X22055120
https://www.redalyc.org/articulo.oa?id=42255435013


 
 
 
 
  
 
 

                                        Comprehensive Health    P a g e  16| 19 
 

ISSN: 2697-3391 

Vol. 7 No. 1, pp. 6 – 19, January - March 2024 

www.anatomiadigital.org 

at:http://sedici.unlp.edu.ar/bitstream/handle/10915/71457/Documento_completo

.pdf-PDFA.pdf?sequence=1&isAllowed=y 

9. Miguel H. Food Microbiology - Fundamentals and Applications in Health 

Sciences. Mexico: Medica Panamericana SA; 2016. 

10. Cabrera R, Sebastián P. Revitalization of the February 27 market (Cuenca-

Ecuador). [Internet] University of Azuay 2018. [cited May 27, 2023]. Available 

at: 

https://webcache.googleusercontent.com/search?q=cache:OgxGfdnFoEUJ:https:

//dspace.uazuay.edu.ec/handle/datos/8263&cd=6&hl=es&ct=clnk&gl=ec 

11. Ecuadorian Institute for Standardization [INEN]. Microbiological control of 

food: collection, shipment and preparation of samples for microbiological 

analysis [Internet]. Quito, Ecuador; 1999 p. 22. Report No.: NTE INEN 1 529-

2:99. Available at:https://www.normalizacion.gob.ec/buzon/normas/1529-2.pdf 

12. Barros G, Quizhpe M. Microbiological control of pork rind and pork stew sold 

at public service points in Cuenca- Ecuador. [Internet]. [Ecuador]: University of 

Cuenca; 2018. [cited April 10, 2023] Available 

at:http://dspace.ucuenca.edu.ec/bitstream/123456789/30870/1/Trabajo%20de%2

0%20titulaci%C3%B3n.pdf 

13. Castillo E. “Photocatalysis processes with solar light and the Dip-Coating 

method for the reduction of coliforms in wastewater from the La Ciénega 

neighborhood with outlet to the Agoyan Reservoir”. [Chimborazo]: Polytechnic 

School of Chimborazo; 2017. Available at 

http://dspace.espoch.edu.ec/bitstream/123456789/7871/1/236T0297.pdf 

14. Ministry of Health of Peru (MINSA). Sanitary Standard that establishes the 

microbiological criteria of sanitary quality and safety for food and beverages for 

human consumption [Internet]. Senasa 2008 [cited on May 28, 2023]. Available 

at: https://www.senasa.gob.pe/senasa/descargasarchivos/2015/07/CRITERIOS-

MICROBIOLOGICOS-RM-591-2008-MINSA.pdf. 

15. Moragas M, Sopeña P, Busto P. Microbiological standards of food and similar 

products (surfaces, waters other than consumption, by-products) and other 

physical-chemical parameters of health interest [Internet] 2022 [cited on June 3, 

2023]. Available at: 

https://www.euskadi.eus/contenidos/informacion/cont_alim_seg_micro/es_def/a

djuntos/NORMAS-MICROBIOLOGICAS-ALIMENTOS-2022.pdf 

http://sedici.unlp.edu.ar/bitstream/handle/10915/71457/Documento_completo.pdf-PDFA.pdf?sequence=1&isAllowed=y
http://sedici.unlp.edu.ar/bitstream/handle/10915/71457/Documento_completo.pdf-PDFA.pdf?sequence=1&isAllowed=y
https://www.normalizacion.gob.ec/buzon/normas/1529-2.pdf
http://dspace.ucuenca.edu.ec/bitstream/123456789/30870/1/Trabajo%20de%20%20titulaci%C3%B3n.pdf
http://dspace.ucuenca.edu.ec/bitstream/123456789/30870/1/Trabajo%20de%20%20titulaci%C3%B3n.pdf
https://www.euskadi.eus/contenidos/informacion/cont_alim_seg_micro/es_def/adjuntos/NORMAS-MICROBIOLOGICAS-ALIMENTOS-2022.pdf
https://www.euskadi.eus/contenidos/informacion/cont_alim_seg_micro/es_def/adjuntos/NORMAS-MICROBIOLOGICAS-ALIMENTOS-2022.pdf
https://www.euskadi.eus/contenidos/informacion/cont_alim_seg_micro/es_def/adjuntos/NORMAS-MICROBIOLOGICAS-ALIMENTOS-2022.pdf
https://www.euskadi.eus/contenidos/informacion/cont_alim_seg_micro/es_def/adjuntos/NORMAS-MICROBIOLOGICAS-ALIMENTOS-2022.pdf


 
 
 
 
  
 
 

                                        Comprehensive Health    P a g e  17| 19 
 

ISSN: 2697-3391 

Vol. 7 No. 1, pp. 6 – 19, January - March 2024 

www.anatomiadigital.org 

16. Alvarado H. Total and fecal coliforms in Lactuca sativa var. iceberg (carola 

lettuce) sold in the markets of the Parcona district – ICA, Peru [Internet]. [Peru]: 

National University “San Luis Gonzaga”; 2020. [cited May 25, 2023] Available 

at: 

https://repositorio.unica.edu.pe/bitstream/handle/20.500.13028/3583/COLIFOR

MES%20TOTALES%20Y%20FECALES%20EN%20Lactuca%20sativa.pdf?se

quence=1&isAllowed=y 

17. FAO. Five steps we all must take to ensure food safety [Internet]. Food and 

Agriculture Organization of the United Nations. 2019 [cited 10 April 2023]. 

Available at:https://www.fao.org/fao-stories/article/es/c/1194120/  

18. Hernández E. Rosero L. E, Parra E. Guerrero A. Gómez A. Moreno J. 

Outbreaks of foodborne diseases studied using molecular techniques. Journal of 

Public Health [Internet]. 2017 [cited May 15, 2023];19(5):671-678. Retrieved 

from: https://www.redalyc.org/articulo.oa?id=42255435013 

19. Mejía E. "Determination of total coliforms, Escherichia coli in lettuce samples 

sold in markets in the city of Loja''. [Internet]. [Loja]: University of Loja; 2018 

[cited April 10, 2023]. Available 

at:https://dspace.unl.edu.ec/jspui/bitstream/123456789/20836/1/TESIS%20ERI

KA%20MEJIA.pdf  

20. Tauffer J. Dornelles C. Visioni J. Dallocca N. Lucazechi G. Kluge A. 

Implementation of practices to reduce microbiological risk in the production 

process of fresh-cut vegetables. Ibero-American Journal of Post-Harvest 

Technology [Internet]. 2018 [cited on May 25, 2023];19(1). Available at: 

https://www.redalyc.org/articulo.oa?id=81355612002 

21. Toledo J, Torres K. Determination of Escherichia coli/coliforms in lettuce sold 

at the 10 de agosto market in the city of Cuenca [Internet]. [Cuenca]: Catholic 

University of Cuenca; 2023 [cited June 3, 2023]. Available 

at:https://dspace.ucacue.edu.ec/server/api/core/bitstreams/938efec9-d3ab-48fa-

a925-b7585ad6d3a9/content 

 

 

 

 

 

https://www.fao.org/fao-stories/article/es/c/1194120/
https://dspace.unl.edu.ec/jspui/bitstream/123456789/20836/1/TESIS%20ERIKA%20MEJIA.pdf
https://dspace.unl.edu.ec/jspui/bitstream/123456789/20836/1/TESIS%20ERIKA%20MEJIA.pdf
https://dspace.ucacue.edu.ec/server/api/core/bitstreams/938efec9-d3ab-48fa-a925-b7585ad6d3a9/content
https://dspace.ucacue.edu.ec/server/api/core/bitstreams/938efec9-d3ab-48fa-a925-b7585ad6d3a9/content


 
 
 
 
  
 
 

                                        Comprehensive Health    P a g e  18| 19 
 

ISSN: 2697-3391 

Vol. 7 No. 1, pp. 6 – 19, January - March 2024 

www.anatomiadigital.org 

 

 

The published article is the sole responsibility of the authors and does not necessarily 

reflect the thinking of the Anatomía Digital Journal. 

 

 

 

 

 

The article remains the property of the journal and, therefore, its partial and/or total 

publication in another medium must be authorized by the director of the Journal of 

Digital Anatomy. 

 

 

 

 

 

 

 

 

 

 

 


