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Resumo 

Lettuce (Lactuca sativa) is one of the most commonly consumed leafy 

vegetables worldwide. In Brazil, the green-leaf lettuce is the most planted 

and consumed. It is widely used in the public schools menus of many cities 

in Rio Grande do Sul. However, the sanitary conditions of Brazilian rural 

properties are largely unknown and may not be ideal, because many food 

outbreaks have been reported involving fruits and vegetables consumption. 

Moreover, this vegetable is offered for 159 public schools located in the 

cities of São Leopoldo, Itati, Terra de Areia, Três Forquilhas and Porto 

Alegre, totaling 86,142 students monthly. Therefore, this study aimed to 

evaluate the primary production chain of lettuce from conventional (not 

organic) farms, investigating the presence of Salmonella spp. Four farms 

located on the northern coast of southern Brazil were investigated in the 

period July/2013 until May/2014. A total of 198 samples were collected, 

including lettuce, soil, manure, irrigation water and washing water. They 

were analyzed for Salmonella spp. according to ISO 6579:2007, using as 

positive control the strain S. Enteritidis SE86. Six samples were 

contaminated by Salmonella spp. (lettuce, soil and manure, two isolates of 

each). These isolates were sent to Oswaldo Cruz Institute for a conclusive 

antigen diagnostic. The likely contamination may have occurred due to 
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composting time of organic fertilizer (poultry and swine feces) used in 

planting, because it was not controlled. Another relevant factor is that the 

water used to the planting irrigation is also used for livestock drinking; this 

fact may allow the water contamination by feces of animals, because floods 

could lead this contamination to within these water reservoirs. The results 

suggest the need of the Good Agricultural Practices implementation in 

these farms, in order to prevent further outbreaks involving this kind of 

food, as well as the cleaning of these vegetables with chlorinated water 

before consumption, as specified by the State Ordinance of the Rio Grande 

de Sul Number 78 of 2009. 
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