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Bum-on, 62, 64, 65,69, 74, 76, 77, 78,84,
85
C
Calorie (cal), definition of, 5
Campylobacter jejuni, 18
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sausage. See Sausage products,
verification of final internal
temperature in
Microbiology of cooked meats
effect of cooking on microorganisms in
meat, 19

factors affecting microbial growth in
cooked meats, 20-22
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3: thermometer or temperature probe
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S. typhimurium, gamma-irradiation model
for, 147
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target pathogen for regulations, 127,
196-197,200
Sanitary design for ready-to-eat processing
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overview, 163
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molds, 19
Staphylococcus aureus, 18,21-22
33-34
growth model, 146
survival model, 146
Static temperature model for chan
conditions, 149-150, 15
Stationary phase and maximum p(
density, 143
Statistical process control (SPC), :
Steam, cooking with, 72-73
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