MR E SR Modern Food Science and Technology 2019, Vol.35, No.9

S 2 TOAT B S o 0 K R TSR a7

8, KB, FRE, Xk
(W) R FF IR AT MK F s, w9 RAR 610066 )

TE: X EEGRBMAN T FAE T RIS IOATE BA S0, ARRERRIRE AR @57 e L ER B
FRAFEHEOTAHEL, RET 7°C. 15°C. 25°C. 30 CHBELMHT, RARSEEOEAREOEF X EZR B FTO
AP A& K #IE; 48 Baranyi Roberts 427 4 BAEA, A RRIREATRRE LEF X EE P FRAAARW A, HarAA B4
Bk, R EF, 7 CARMBAEFRATH N REEM L QT AAX; 15 CREERLE Y, BESEFETREALMR, /2%
FILEEEART 0.7 g cfg 69 K%, HRRSHEANEE TH —LIHAMEA; £ 25°C. 30 CHR T RAT L3 s Xtk A Rk f
Fab AN AANR), WAL FATE A 2h B ABEK T 291gcfw/g. 3.21gcf/g, RAMRRE LS i F T EwI2RE. B
S BB THAR S AT R AT R AN R A 2R, ARG R A WA T ER R TR L.,

KR FE; SEFIME, AR B AT R, A A RTAER, AR AE

YERS: 1673-9078(2019)09-291-296 DOIL: 10.13982/j.mfst.1673-9078.2019.9.038

Growth and Prediction Model of Bacillus cereus in Strawberry
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Abstract: The investigation of the pathogenic microbial contamination of strawberry revealed that Bacillus cereus had a high detection
rate. To study the changes in the number of Bacillus cereus on the surface of strawberry at different temperatures and packaged using different
methods, the growth of Bacillus cereus on the surface of the strawberries packaged in a crisper or wrapped with plastic wrap was measured at
7 ‘C, 15 °C, 25 °C and 30 C. The Baranyi Roberts model was used as the primary model to fit the growth curve of the Bacillus cereus in
strawberries at different temperatures and with different packaging methods, followed by model verification. The results showed that the growth
of the Bacillus cereus refrigerated at 7 “C was slow and independent on the packaging method. During the low temperature storage at 15 C, the
lag periods for both packaging methods were essentially the same, but the growth decreased by 0.7 1g cfu/g in the case of membrane package
compared with the case of using crispers, suggesting that the plastic wrap might exert a certain degree of antibacterial effect at this temperature.
During the storage at 25 C and 30 C, the specific growth rate and lag period were essentially the same for the two packaging methods, with an
increase of 2.9 and 3.2 lg cfu/g, respectively, in the growth of Bacillus cereus after 42 h, indicating that storage temperature was the main factor
affecting Bacillus cereus. Therefore, Bacillus cereus will bring potential safety risk of strawberry consumption under high temperature
conditions. The results of this study provide important information for quantitative microbial risk assessment.
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Table 2 The results of B. cereus on strawberry
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