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PREVALENCE. OF BACTERIAL PATHOGENS. ON SOME RAW STREET
VENDED SA D VEGETABLES SOLD IN NAGPUR CITY L
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bags and were transported to laboratory for its
bacteriological analysis.
Sample Analysis: A 25 gm of each vegetable was
weighed and washed with 100 ml sterile distilled water,
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that vegetable coriander is dwarf and grown in close
contact of salad which may contaminated with fecal
matter and unrelated water. Carrot (19. 78%), cucumber
(18.68%) and radish (20. 87%) showed near about equal
contamination which may be due the reason that these
vegetable are not leafy in nature. The least bacterial
contamination (17.58%) was found in tomato.
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