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properties:

Susceptible to Salmonella spp, E. coli,
L. monocytogens, Shigella spp and Norovirus.

Substrate, localization and ubication are
important for home cultivation. However, the
main factors in urban cultivation are
disinfection seeds, quality water and substrate
conditions.

Hard to eliminate pathogenic microorganisms.
Disinfection procedures should be applied
before development.



