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[bookmark: _Hlk153522664]Given the increasing awareness regarding the microbial quality and safety of fresh, uncooked ready-to-eat vegetables either as in salads or on its own, our current study was undertaken to study the presence of various bacteria resident on jerjeer marketed in Jeddah Province, Saudi Arabia. The main goal of this research is to assess the efficacy of tap water washing treatments for eliminating bacterial contaminants on jerjeer (Eruca sativa) leaves. Out of the 40 samples collected, 18 (45%) were positive for pathogenic bacteria (16S rRNA analysis). Of all, Exiguobacterium and Pseudomonas were the dominant bacteria that we encountered. Among all, 7 (39%) isolates were generated from the washed samples, while 11 (61%) were sourced from the non-washed samples. We evaluated the biofilm production capability of the isolated strains through the test tube ring method employing a 0.1% crystal violet dye. Out of the total isolates, 15 (83%) demonstrated positive for biofilm  formation, of which 6(85%) isolates originated from washed samples and 9 (81%) isolates were from non-washed ones. The antimicrobial sensitivity profile of the tested isolates indicated that all isolates were resistant to 5 (33%) antibiotics tested (Penicillin, ampicillin, cephalothin, clindamycin, and nalidixic acid). On the contrary, 16 (88%) of the isolates were sensitive to Meropenem and Cefepime. Of all isolates, 5 (28%) were resistant against seven antibiotics while 5 (28%) isolates were resistant against eight antibiotics. None of the isolates are resistant against all antibiotics tested. Based on the results obtained in this research, it has been determined that jerjeer can serve as a reservoir for human pathogenic bacteria, potentially posing an infection risk for consumers. Furthermore, the findings from this study also highlighted that some of these isolated bacterial strains have developed resistance to one or more of the antibiotics tested which are typically used as treatments in hospitals. Hence, measures should be taken to avoid the contamination of raw eaten fresh produce (Particularly jerjeer) from the farm to the table. Besides, further research is required to evaluate the bactericidal effects of other solutions, such as vinegar, organic compounds and/or homemade preparations.
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