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Abstract: This article mainly developed the mathematic models of Bacillus cereus growth in nutritional broth and Wienerwurst at 25°C and

37 “C. The growth characteristics of Bacillus cereus in the nutritional broth and its pollution in Wienerwurst production were also researched. In

addition, some measures for controlling the Bacillus cereus in Wienerwurst were presented.
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