MK EmBHL

AELEFmPIPTTRERFEENARIER

BERSHE, XIZEFR, SKUD, #RARZE, &R
(ORI RFRBERIFEE, THhdTw 211899)

WE: DITKBAT LORREERE, TIHRARGEME, KEFARRK, PEXAEREGEE. AGALH AN
FERELRT VM, RmENSRGER, B, BFALSSDOMI, R 4832y, MHYZRDITREGTE, B
WA ER L Zh, TONRANF T o) K EBA ROk A Gee AL IR . 373069 R B A SR HA S F I TTRE e RERR.
TR AT BB b T R A . AR KRR R U Bk, H R T BEARMG Y K 6 A ARt
KERRE 7 09800, R, AR MK E ERR BT RE, AT REERERA P AR AT E IR B, M
ST AR AR T L0 E BT R RAIL L AH

XHER: UIKHE; RERAL BHE; Eak, ASALAS

NES: 1673-9078(2021)12-309-318

Modern Food Science and Technology 2021, Vol.37, No.12

DOI: 10.13982/j.mfst.1673-9078.2021.12.0287

Research Progress on Inactivation Modeling of Salmonella spp. in Poultry

Meat and Its Derived Products

XIONG Xiaohui, LIU Ruoyu, ZHANG Shuai, LIN Lijun, CUI Xiaowen"
(College of Food Science and Light Industry, Nanjing Tech University, Nanjing 211899, China)

Abstract: Salmonella spp. is a common food-borne pathogen that can cause diseases in humans such as gastroenteritis and sepsis, and in
severe cases, can endanger the life and safety. Poultrymeat and its derived products are indispensable food materials on consumers' tables.
However, poultrymeat and its derived products are extremely susceptible to Salmonella spp. contamination during the growth, transportation and
slaughter of poultry, as well as the processing, storage and sales of poultrymeat and its derived products, which is a threat to the safety of
consumers. The inactivation model in predictive microbiology can reflect the inactivation effect of traditional heat treatment and emerging
sterilization technologies on Salmonella spp. in poultrymeat and its derived products. This review firstly discussed the latest research on
traditional thermal inactivation and non-thermal inactivation models of Sa/monella spp. In poultry meat and its derived products. Secondly, the
effects of the occurrence of sublethally injured Sa/monella spp. on the establishment of the inactivation models were considered. Thirdly, the
probability models of single cell inactivation were discussed. Finally, the research progress on inactivation models of Salmonella spp. in
poultrymeat and its derived products is summarized then some suggestions are present, in order to provide a theoretical reference for the
development of food quality and safety management methods in the future.
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Table 1 D value of partial food matrices
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62.5 117
65 0.29

55 47.65+3.68
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o 56 3.92
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Table 2 The elucidation of the tailing phenomenon
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