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The talk will include

How bacteria grow in food

0 A general overview of bacterial growth

o What is necessary for bacteria food poisoning to occur
= Distribution of organisms in food
= Survival, particularly during cooking processes
= Growth conditions, particularly temperature, pH, aW,

preservatives
0 The special factors relating to sous-vide products and
regulations relating to processed chilled products

How to use computer based modelling tools
The talk will mainly be based on the use of ComBase and will include.
= ComBase on the Internet: Browsing and extracting raw data.
= Using ComBase: Modelling Toolbox.
= Limitations of models: From laboratory media to food.
= Quantifying the confidence in the predictions.
= Specific examples relating to survival or growth in sous-vide type
products



