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Survey of microbial and parasitic helminths contamination, insecticide and nitrate residues

in hydroponic vegetables sold in Bangkok and peripheries
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Abstract

Hydroponic vegetables are popular among consumers. For consumer safety, total of 52 fresh hydroponic vegetables
with logos has been sampled for analysis of microbial contamination, parasitic helminthes and chemical residues by Bureau of
Quality and Safety of Food, Department of Medical Sciences between February and July 2017. It comprised 31 samples of
vegetables in plastic package collected from retailers in Bangkok and peripheries and 21 samples without plastic package but
the same logos collected from hydroponic farms in 7 provinces. The results showed that 49 samples (94.2%) did not meet the
standard limit i.e. most samples (84.6%) didn’t comply with the microbiological standard [aerobic plate count, E. coli and food
poisoning bacteria (B. cereus, Salmonella spp. and S. aureus) 44, 3 and 14 samples respectively], followed by the over limit of
nitrate and insecticide residues, and detection of nematode larva (42.3%, 26.9% and 19.2%, respectively). In addition,
it revealed that prevalence of parasitic helminthes in samples from farms (38.1%) is significantly higher than prevalence of those

from retailers (6.5%) (p < 0.05). Thus, for safety reason, consumers should clean hydroponic vegetables property before eating.
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