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GAP (Good Agricultural Practice)
GMP (Good Manufacturing Practice)
GVP (Good Veterinarian Practice)
GHP (Good Hygienic Practice)

GSP (Good Storage Practice)

GTP (Good Transportation Practice)
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Hazard Analysis
and Critical Control Points
(HACCP)
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1ld and domestic animals

Fig. 4.1. Principal sources of contaminants in vegetables



Table 4.3. Main biological hazards in vegetable products

4 Biological hazards
Microorganisms Virus Parasites
~ Aeromonas hydrophila Echovirus Ascaris lumbricoides
Bacillus cereus Hepatitis A and E Cryptosporidium paroum
Brucella abortus Norwalk-type Cyclospora cayetanensis
Campylobacter jejuni Rotavirus Entamoeba histolytica
Clostridium botulinum Fasciola hepatica
Clostridium perfringens Giardia lambdia
Escherichia coli Taenia saginata
E. coli O157:H7 Taenia solium
Listeria monocytogenes Trichinella spiralis
Salmonella spp.
Shigella spp. 3
Staphylococcus aureus
Vibrio cholerae
Vibrio parahaemolyticus
Vibrio vulnificus

Yersinia enterocolitica
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