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INTRODUCTION: Pseudomonas sp. is a gram-negative pathogenic microorganism 
present  in  water-rich  vegetables.  It  can  cause  a  significant  number  of  severe 
infections due to its  ability  to  form biofilms and antimicrobial  resistance.  These 
characteristics have made their detection more important in various foods such as 
salads, as their consumption has increased, leading to a higher risk of infection. For 
this reason, this study aims to determine the importance of finding Pseudomonas sp. 
in salads ready for consumption in markets in Mexico City.

METHODOLOGY: Fifty samples of salads obtained from markets in Mexico City 
were used employing a modified methodology1, using the presence of pigment on 
cetrimide agar as a selection criterion. Antimicrobial susceptibility tests and biofilm 
formation were done2,3.

RESULTS:  The salads consumption has increased in recent  years with a 72% 
isolation of Pseudomonas sp. This is due to the absent disinfection of these products, 
with water being the main source of contamination, increasing the possibility of 
epidemiological outbreaks. Pigment production, particularly pyoverdine, pyocyanin 
and fluorescein were observed in the isolates. The presence of demonstrated biofilm 
confirms the potential health risk. Regarding antimicrobial susceptibility, resistance 
to some antibiotics used as treatment has been acquired, posing a sanitary problem.

CONCLUSION: The results obtained demonstrate the importance of  monitoring 
Pseudomonas sp. in salads in markets to ensure better quality in these foods from 
raw material acquisition, to consumption, and to prevent economic losses in different 
labor sectors.
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