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Sous-vide top round steak 100 | 5.5 2.0 8 VP 60-70°C10min | SPOTeS added BE 2 4 16 NP T D Baker (unpub
pre-heat data)
Sous-vide veal scallop 100 | 5.9 02| 8 | VP |so7orciomn |SPOresadded | oo, 4 | 16 NP T D Baker (unpub
pre-heat data)
Sous-vide rack of lamb 100 | 65 10 8 | VP coroclomn SPoresadded |oge o, 4 |15 16 18 | T D Baker (unpub
pre-heat data)
Sous-vide rack of lamb 100 | 65 10| 8 | VP leorocciomn |SPOresadded | oo, 4 | 24  np T D Baker (unpub
pre-heat data)
Sous-vide rack of lamb 100 | 7.8 12 8 | VP coroclomn SPoresadded |oge 1, 4 | 16 NP T D Baker (unpub
pre-heat data)
Sous-vide rack of lamb 100 | 6.1 08| 8 | VP |so7orciomn |SPOresadded | oo, 4 8 10 9 T D Baker (unpub
pre-heat data)
Sous-vide chicken strips 100 | 6.3 09 8 VP |eororciomn SPOresadded |oge o, 4 |10 12 1| T D Baker (unpub
pre-heat data)
Sous-vide veal marango 100 8 VP 60-70°C 1omin |SPOresadded | e 2 4 24 | NP T D Baker (unpub
pre-heat data)
Sous-vide BBQ ribs 100 | 5.3 11 8 | VP coroclomn SPoresadded |oge o, 4 | 16 NP T D Baker (unpub
pre-heat data)
Sous-vide BBQ chicken breast 100 | 5.3 13| 8 | VP leorocciomn [SPOresadded | oo, 4 | 16 NP T D Baker (unpub
pre-heat data)
Sous-vide chicken breast terrine 100 | 6.1 1.0 8 VP 60-70°C10min  SPO'®S added BE 2 4 10 14 12 T D Baker (unpub
pre-heat data)
Sous-vide chicken breast terrine 100 | 6.0 2.0 8 VP 60-70°C10min | SPOTeS added BE 2 4 16 NP T D Baker (unpub
pre-heat data)
Sous-vide chicken stuffed w/ 100 8 VP 60-70°C 10min  SPOTES added BE P a 15 16 16 T D Baker (unpub
Jmushrooms pre-heat data)
Sous-vide roast chicken on rice 100 | 6.1 1.6 8 VP  |60-70°C 10 min spores added BE 2 4 16 NP T D Baker (unpub
pre-heat data)
Sous-vide chicken stuff proscuto 100 | 6.1 0.4 8 VP 60-70°C10min | SPOTeS added BE 2 4 16 NP T D Baker (unpub
pre-heat data)

Data



spores added

D Baker (unpub

Sous-vide chicken stuff proscuto 100 | 6.3 1.0 VP  |60-70°C 10 min BE 10 14 12
pre-heat data)

Sous-vide chicken stuffed w/ ham 100 VP  60-70°C10min |SPOresadded | oo 22 NP D Baker (unpub
pre-heat data)

Sous-vide chicken fajitas 100 5.3 0.8 VP  60-70°C10min |SPOresadded | oo 16 NP D Baker (unpub
pre-heat data)

Sous-vide pork vegetable stew 100 5.2 2.0 VP 60-70°C10min |SPOresadded | oo 16 NP D Baker (unpub
pre-heat data)

Sous-vide Italian chicken stew 100 5.7 1.3 VP  60-70°C10min |SPOresadded | oo 20 22 21 D Baker (unpub
pre-heat data)

Sous-vide chunk chicken stew 100 6.0 2.0 VP  60-70°C10min |SPOresadded | oo 10 12 1 D Baker (unpub
pre-heat data)

Sous-vide Italian chicken stew 100 5.7 1.3 VP  60-70°C10min |SPOresadded | oo 16 NP D Baker (unpub
pre-heat data)

Sous-vide top round steak 100 55 2.0 VP  60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide veal scallop 100 5.9 0.2 VP 60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide rack of lamb 100 7.8 1.2 VP  60-70°C10min |SPOresadded | oo 12 14 13 D Baker (unpub
pre-heat data)

Sous-vide rack of lamb 100 6.1 0.6 VP  60-70°C10min |SPOresadded | oo 12 14 13 D Baker (unpub
pre-heat data)

Sous-vide chicken strips 100 6.3 0.9 VP  60-70°C10min |SPOresadded | oo 24 28 26 D Baker (unpub
pre-heat data)

Sous-vide BBQ ribs 100 53 11 VP eororciomn SPOresadded | pe 20 NP D Baker (unpub
pre-heat data)

Sous-vide BBQ chicken breast 100 5.3 1.3 VP 60-70°C1omin |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide chicken breast terrine 100 6.1 1.0 VP  60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide chicken breast terrine 100 6.0 2.0 VP  60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide roast chicken on rice 100 6.1 1.6 VP  60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide chicken stuff proscuto 100 6.1 0.4 VP  60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub
pre-heat data)

Sous-vide chicken stuff proscuto 100 6.3 1.0 VP  60-70°C10min |SPOresadded | oo 14 16 15 D Baker (unpub
pre-heat data)

Sous-vide chicken fajitas 100 5.3 0.8 VP  60-70°C10min |SPOresadded | oo 20 NP D Baker (unpub

pre-heat

data)

Data



spores added

D Baker (unpub

Sous-vide pork vegetable stew 100 | 5.2 2.0 6 VP  |60-70°C 10 min BE 2 20 NP
pre-heat data)
Sous-vide chunk chicken stew 100 6.0 20 6 VP o7ociomn SPoresadded |opge o 14 16 15 D Baker (unpub
pre-heat data)
Sous-vide ltalian chicken stew 100 57 13 6 | VP leo7ociomn SPoresadded |ge o, 14 16 15 D Baker (unpub
pre-heat data)
Ivinced turkey breast 50 62 098 15 10 VP 73°C/5min :‘r’:_’::afdded BEF | 13 21 | NP Industry 15
. - Deep fill ) )
Chicken curry sandwich filling 5.1 8 not post BE 45 14 NP Gif>0.5log increase | Industry 31
. . - Deep fill ) )
Chicken Sandwich Filling 5.7 8 not post BE 4.3 17 NP Gif>0.5log increase | Industry 31
N2, ) !

IMeatballs 8 co2 post BE 45 28 NP Gif>0.5log increase | Industry 33
Chicken curry 6.2 | 0.98 8 VP |post BE 3.8 20 NP Gif>0.5log increase | Industry 34
IBeef curry 5.3 | 0.98 8 VP  |post BE 3.8 20 NP Gif>0.5log increase | Industry 34
Chicken curry 8 VP |post BE 35 16 NP Gif>0.5log increase | Industry 34
Chicken curry 8 VP |post BE 2.9 16 NP Gif>0.5log increase | Industry 34
Chicken curry 8 VP |post BE 3.3 16 NP Gif>0.5log increase | Industry 34
Chicken 8 VP |post BE 4.2 27 NP Gif>0.5log increase | Industry 39
Chicken 8 VP |post BE 4.3 0 6 Gif>0.5log increase | Industry 39
IPork & stuffing 5 VP  |post BE 1.3 18 21 19 Gif>0.5log increase |Industry 310
IBIack pudding 8 MAP |post BE 1.9 0 28 Gif>0.5logincrease |Industry 311
Turkey 8 MAP |post BE 2.0 0 28 Gif>0.5logincrease |Industry 311
IBeef 8 MAP |post BE 2.0 28 NP Gif>0.5logincrease |Industry 311
Chicken 6.2 | 0.77 8 VP |post BE 2.8 14 NP Gif>0.5logincrease |Industry 312
Chicken 6.2 | 0.77 8 VP |post BE 2.8 32 NP Gif>0.5logincrease |Industry 311

Data



Chicken 6.2 | 0.77 4 VP |post BE 2.8 32 NP Gif>0.5logincrease |Industry 311
Chicken 0.99 6 VP |post BE 3.3 0 15 Gif>0.5logincrease |Industry 312
Chicken 0.98 6 VP |post BE 3.4 15 NP Gif>0.5logincrease |Industry 312
Chicken 0.98 6 VP |post BE 3.4 15 NP Gif>0.5logincrease |Industry 312
Chicken 5 VP |post BE 5.0 7 NP Gif>0.5log increase |Industry 313
. 5°C/7d, ) )
Chicken 5/8 VP |post 8°C/21d BE 5.0 28 NP Gif>0.5log Industry 313
Chicken 5/8 VP |post goggig BE 5.0 35 NP Gif>0.5log increase |industry 313
. 5°C/21d, ) ) .
Chicken 5/8 VP |post 8°C/21d BE 5.0 42 NP Gif>0.5log industry 313
Liver paté chubs 114 | 6.2 25 5 | SeAedtecinen AOPPMNNIC) g 56, 05060 36 NP Industry 13
chub post heat
. . Sealed o 37 ppm nitrite
Liver paté chubs 114 | 6.2 2.8 5 post 76°C intern BEF |3.0-4.0 5.0-6.0] 36 NP Industry 13
chub post heat
. . Sealed o 33 ppm nitrite
Liver paté chubs 114 | 6.2 2.9 5 post 76°C intern BEF |3.0-4.0 5.0-6.0] 36 NP Industry 13
chub post heat
. . Sealed o 36 ppm nitrite
Liver paté chubs 114 | 6.2 3.3 5 post 76°C intern BEF |3.0-4.0 5.0-6.0] 36 NP Industry 13
chub post heat
. . Sealed o 37 ppm nitrite
Liver paté chubs 114 | 6.2 3.7 5 post 76°C intern BEF |3.0-4.0 5.0-6.0] 36 NP Industry 13
chub post heat
Liver paté chubs 114 62 097 29 5 S gcimem OSPPMNUEl per 304050600 36 | NP Industry 13
chub post heat
Liver paté chubs 114 62 097 33 5 S cgcimem ABPPMNIEl per 304050600 36 NP Industry 13
chub post heat
ILiver paté chubs 114 | 62 097 35 5 Sﬁiﬁd post 76°C intern ﬁg;t't”te POt BEF 13.0-4050-60[ 36 = NP Industry 13
ILiver paté chubs 114 62 096 38 5 Sﬁiﬁd post 76°C intern ﬁi;t't”te POt BEF 13.0-4050-60[ 36 = NP Industry 13
. . Sealed o 50 ppm nitrite
Liver paté chubs 114 | 6.2 1 097 | 4.1 5 post 76°C intern BEF |3.0-4.0 5.0-6.0] 36 NP Industry 13
chub post heat
. . Sealed o 40 ppm nitrite
Liver paté chubs 114 | 6.2 25| 10 post 76°C intern BEF |3.0-4.0 5.0-6.0] 36 NP Industry 13
chub post heat
Liver paté chubs 114 | 6.2 28 10  SC¥d tecinen S PPMNNIC) per 36,4 05060 36 NP Industry 13
chub post heat

Data



Liver paté chubs 114 | 6.2 29 10  Se¥d itecinen SSPPMNINIe) per 36, 05060 36 NP Industry 13
chub post heat

Liver paté chubs 114 | 6.2 33 10 S izecinen SOPPMNINIC) per 56, 05060 36 NP Industry 13
chub post heat

Liver paté chubs 114 | 6.2 37 10 S tecinen S PPMNNIC) g 36, 05060 36 NP Industry 13
chub post heat

Liver paté chubs 114 62 097 29 10 S gcimem SSPPMNUE per 304050600 36 | NP Industry 13
chub post heat

Liver paté chubs 114 62 097 33 10 S gcimem ABPPMNIUME per 304050600 36 | NP Industry 13
chub post heat

Liver paté chubs 114 62 097 35 10 S gcimem SOPPMNUE per 1304050600 36 NP Industry 13
chub post heat

Liver paté chubs 114 62 096 38 10 S0 gcimem 4LPPMNUE per 304050600 36 | NP Industry 13
chub post heat

Liver paté chubs 114 62 097 41 10 S gcimem SOPPMNIUEl per 304050600 36 NP Industry 13
chub post heat

ILiver paté chubs 114 | 6.2 19 5 Sceﬁ']id pre 76°C intern BEF 48 76 Industry 14

ILiver paté chubs 114 | 6.2 21 5 Sceﬁ']id pre 76°C intern BEF 0 63 Industry 14

ILiver paté chubs 114 | 6.2 26| 5 Sceﬁ']id pre 76°C intern BEF 46 51 Industry 14

ILiver paté chubs 114 | 6.2 32 5 Sceﬁ']id pre 76°C intern BEF 92 | NP Industry 14

Liver paté chubs 114 | 6.2 19 5 SO gCinen 2PPMONIIEl e 89 | NP Industry 14
chub post heat

Liver paté chubs 114 | 6.2 25 5 | SeAEd | cecinem SOPPMNIItE Hpp 88 | NP Industry 14
chub post heat

Liver paté chubs 114 | 6.2 30 5  SeAdcecinem S9PPMNIItE Hop 92 | NP Industry 14
chub post heat
sealed 140 ppm

ILiver paté chubs 114 | 6.2 2.0 5 chub |P"© 76°Cintern | nitrite post BEF 90 NP Industry 14
sealed T?g'ppm

ILiver paté chubs 114 | 6.2 25 5 chub |P"© 76°Cintern | nitrite post BEF 73 81 Gif>1logincrease |Industry 14
sealed Tﬂ?;'ppm

ILiver paté chubs 114 | 6.2 3.0 5 chub |P"© 76°Cintern | nitrite post BEF 92 NP Gif>1logincrease |Industry 14
sealed T?;G'ppm

ILiver paté chubs 114 | 6.2 3.7 5 chub |P"© 76°Cintern | nitrite post BEF 92 NP Gif>1logincrease |Industry 14

haat

Liver paté chubs 114 | 6.2 19 5 SeC gcinem (SPPM NIl ppo 18 22 20 Industry 14

chub post heat

Data



Liver paté chubs 114 | 6.2 25 5 | SeAedtecimem S8PPMNIIE Hop 20 23 | 21 Industry 14
chub post heat
Liver paté chubs 114 | 6.2 20 5  SeAedtecimem (LPPMNIUIE pop 23 | NP Industry 14
chub post heat
Liver paté chubs 114 | 6.2 35 5 | SeACdtecimem (OPPMNIIE pop 27 | NP Industry 14
chub post heat
) . sealed )
Liver paté chubs 114 | 6.2 1.9 | 10 chub |P"© 76°C intern BEF 20 23 21 Industry 14
) . sealed )
Liver paté chubs 114 | 6.2 21| 10 chub |P"© 76°C intern BEF 14 18 16 Industry 14
) . sealed )
Liver paté chubs 114 | 6.2 26 | 10 chub |P"© 76°C intern BEF 24 28 26 Industry 14
) . sealed )
Liver paté chubs 114 | 6.2 32 | 10 chub |P"© 76°C intern BEF 33 37 35 Industry 14
Liver paté chubs 114 | 6.2 19 10 S8 ogcinen 62 PPMNItItEl e 88 | NP Industry 14
chub post heat
Liver paté chubs 114 | 6.2 25 | 10 | Se¥ed | cecinem SO PPMNIItE Hpp 88 | NP Industry 14
chub post heat
Liver paté chubs 114 | 6.2 30 | 10  SC¥eU o cecinem SO PPMNIUItE Hpp 92 | NP Industry 14
chub post heat
sealed 149 ppm
ILiver paté chubs 114 | 6.2 20 | 10 chub |P"© 76°Cintern | nitrite post BEF 90 NP Industry 14
sealed T?g'ppm
ILiver paté chubs 114 | 6.2 25| 10 chub |P"© 76°Cintern | nitrite post BEF 88 NP Gif>1logincrease |Industry 14
sealed Tﬂ?;'ppm
ILiver paté chubs 114 | 6.2 3.0 10 chub |P"© 76°Cintern | nitrite post BEF 92 NP Gif>1logincrease |Industry 14
sealed T?;G'ppm
ILiver paté chubs 114 | 6.2 3.7 | 10 chub |P"© 76°Cintern | nitrite post BEF 92 NP Gif>1logincrease |Industry 14
haat
Liver paté chubs 114 | 6.2 19 10 S8 L igcinem (SPPM NIl e 0 7 Industry 14
chub post heat
Liver paté chubs 114 | 6.2 25 | 10 | Se¥ed o recimem S8 PPMNIIE Hop 6 10 8 Industry 14
chub post heat
Liver paté chubs 114 | 6.2 29 | 10  SC¥ed i recinem (LPPMNIUIE pop 14 NP Industry 14
chub post heat
Liver paté chubs 114 | 6.2 35 | 10  SC¥Cd recinem (OPPMNIIE pop 14 NP Industry 14
chub post heat
Turkey breast homogenate 3 6.3 | 0.99 0.0 8 VP |pre-cooked BE 35 7 8 8 (f:;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 0.99 0.0 8 VP  |pre-cooked BE 25 7 8 8 Genigeorgis et al.)

1991

Data



Genigeorgis et al.|

Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked BE 15 8 10 9 1991
Turkey breast homogenate 6.3 | 0.99 | 0.0 VP  |pre-cooked BE 0.5 12 14 13 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 0.99 | 0.0 VP |pre-cooked BE -0.5 20 NP (f;;llgeorgls etal,
Turkey breast homogenate 63 098 15 VP pre-cooked BE | 35 7 8 8 (f;;llgeorgls etal,
Turkey breast homogenate 63 098 15 VP pre-cooked BE | 25 7 8 8 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 1 098 15 VP  |pre-cooked BE 1.5 14 16 15 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 1 098 15 VP  |pre-cooked BE 0.5 16 18 17 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked BE -0.5 18 20 19 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 098 2.2 VP  |pre-cooked BE 35 8 10 9 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 098 2.2 VP  |pre-cooked BE 25 16 18 17 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 098 2.2 VP |pre-cooked BE 1.5 16 18 17 (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 098 2.2 VP  |pre-cooked BE 0.5 24 NP (f;;llgeorgls etal,
Turkey breast homogenate 6.3 | 098 2.2 VP |pre-cooked BE -0.5 24 NP (f;;llgeorgls etal,
0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked BE 35 7 8 8 Genigeorgis,
lactate P
0 i VIENY &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked 0% sodium BE 25 7 8 8 Genigeorgis,
lactate P
1) i VIENY &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked 0% sodium BE 15 8 10 9 Genigeorgis,
lactate P
0 ; VIENY &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked 0% sodium BE 0.5 8 10 9 Genigeorgis,
lactate P
0 ; VIENY &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked 0% sodium BE -0.5 20 24 22 Genigeorgis,
lactate P
0 ; VIENY &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked 0% sodium BE 35 7 8 8 Genigeorgis,
lactate P
0 i VIENY &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked 0% sodium BE 25 8 10 9 Genigeorgis,
lactate roan

Data



vieng &

o .
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked 0% sodium BE 15 14 16 15 Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked ° BE 0.5 14 16 15 Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked ° BE -0.5 18 20 19 Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ° BE 35 8 10 9 Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ° BE 25 16 18 17 Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ° BE 15 16 18 17 Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ° BE 0.5 24 NP Genigeorgis,

lactate 1002

0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ° BE -0.5 24 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked e BE 35 13 16 14 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked e BE 25 16 18 17 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked e BE 15 24 28 26 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked e BE 0.5 28 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked e BE -0.5 28 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked e BE 35 16 18 17 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked e BE 25 16 18 17 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE 15 20 24 22 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE 0.5 24 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE -0.5 24 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ’ BE 35 18 20 19 Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ’ BE 25 28 32 30 Genigeorgis,

lactate 1002

Data



1.2% sodium

vieng &

Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked BE 15 32 NP Genigeorgis,
lactate 1002
1.2% sodium Vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked e BE 0.5 32 NP Genigeorgis,
lactate 1002
1.2% sodium WIeng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked e BE -0.5 32 NP Genigeorgis,
lactate 1002
2.0% sodium WIeng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ol BE 35 18 20 19 Genigeorgis,
lactate 1002
2.0% sodium Vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ol BE 25 22 24 23 Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked 2.0% sodium BE 15 34 NP Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked 2.0% sodium BE 0.5 34 NP Genigeorgis,
lactate 1002
o ; VIeNg &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked 2.0% sodium BE -0.5 34 NP Genigeorgis,
lactate 1002
2.0% sodium WIeng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked S BE 35 34 38 36 Genigeorgis,
lactate 1002
o ; VIeEng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked 2.0% sodium BE 25 38 NP Genigeorgis,
lactate 1002
o ; VIeEng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked 2.0% sodium BE 15 38 NP Genigeorgis,
lactate 1002
o ; VIeEng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked 2.0% sodium BE 0.5 38 NP Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked 2.0% sodium BE -0.5 38 NP Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked 2.0% sodium BE 35 48 55 Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked 2.0% sodium BE 25 55 NP Genigeorgis,
lactate 1002
o ; VIeEng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked 2.0% sodium BE 15 55 NP Genigeorgis,
lactate 1002
o ; VIeEng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked 2.0% sodium BE 0.5 55 NP Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked 2.0% sodium BE -0.5 55 NP Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked 3.0% sodium BE 35 30 35 Genigeorgis,
lactate 1002
o ; VIeng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked 3.0% sodium BE 25 40 NP Genigeorgis,
lactate 1002

Data



3.0% sodium vieng &

Turkey breast homogenate 3 6.3 | 0.99 0.0 8 VP |pre-cooked BE 15 2 40 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 0.99 0.0 8 VP |pre-cooked ’ BE 0.5 1 40 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 0.99 0.0 8 VP  |pre-cooked ’ BE -0.5 0 40 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 15 8 VP |pre-cooked ’ BE 35 4 50 55 T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 15 8 VP |pre-cooked ’ BE 25 3 55 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 15 8 VP  |pre-cooked ’ BE 15 2 55 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 15 8 VP |pre-cooked ’ BE 0.5 1 55 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 15 8 VP |pre-cooked ’ BE -0.5 0 55 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 22 8 VP  |pre-cooked ’ BE 35 4 80 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 22 8 VP  |pre-cooked ’ BE 25 3 80 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 22 8 VP |pre-cooked ’ BE 15 2 80 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 22 8 VP |pre-cooked ’ BE 0.5 1 80 NP T Genigeorgis,
lactate 1002
3.0% sodium vieng &
Turkey breast homogenate 3 6.3 | 098 22 8 VP |pre-cooked ’ BE -0.5 0 80 NP T Genigeorgis,
lactate 1002
0% sodium vieng &
Sous-vide beef homogenate 3 5.8 1.0 8 VP  |pre-cooked BE 35 4 7 8 8 T Genigeorgis,
lactate 100/
. 2.4% sodium vieng &
Sous-vide beef homogenate 3 5.8 1.0 8 VP  |pre-cooked ’ BE 35 4 80 90 T Genigeorgis,
lactate 100/
o . vieng &
Sous-vide beef homogenate 3 5.8 1.0 8 VP  |pre-cooked 4.8% sodium BE 35 4 90 NP T Genigeorgis,
lactate 100/
0% sodium vieng &
Sous-vide chicken homogenate 3 5.9 0.5 8 VP  |pre-cooked BE 35 4 14 16 15 T Genigeorgis,
lactate 100/
2.4% sodium vieng &
Sous-vide chicken homogenate 3 5.9 0.5 8 VP  |pre-cooked ’ BE 35 4 55 60 T Genigeorgis,
lactate 100/
4.8% sodium vieng &
Sous-vide chicken homogenate 3 5.9 0.5 8 VP  |pre-cooked O BE 35 4 90 NP T Genigeorgis,
lactate 1004
Sous-vide chicken 25 8 VP 70°C2min noculated B 2 34| 28 42 T Betts & Gaze
pre-cook 1995

Data



inoculated

Betts & Gaze

Sous-vide chicken 25 8 VP |70°C 2 min pre-cook E 2 3.4 21 28 1995
Sous-vide beef with gravy 100 | 6.8 4 VP pre-cooked B 1 3 17 31 (l:égzda” etal,
. . +P. Crandall et al.,
Sous-vide beef with gravy 100 | 6.8 4 VP pre-cooked pentosaceus B 1 3 11 17 1994
. . +P. Crandall et al.,
Sous-vide beef with gravy 100 | 6.8 4 VP pre-cooked pentosaceus B 1 3 11 17 1994
Sous-vide beef with gravy 100 | 6.1 10 VP pre-cooked B 1 3 0 6 (l:égzda” etal,
. . +P. Crandall et al.,
Sous-vide beef with gravy 100 | 6.1 10 VP pre-cooked pentosaceus B 1 3 6 10 8 1994
. . +P. Crandall et al.,
Sous-vide beef with gravy 100 | 6.1 10 VP pre-cooked pentosaceus B 1 3 0 6 1994
0,
Cooked miced beef 20 | 65  0.99 g | 100% unheated BEF @ 47 @ 6 6 7 7 Gasltoxin Fermnandez &
N2 spores Peck, 1997
0,
Cooked miced beef 20 | 65  0.99 g | 100% unheated BEF @ 47 @ 6 6 7 7 Gasltoxin Fermnandez &
N2 spores Peck, 1997
. 100% N . linoculated pre- . Fernandez &
(Cooked miced beef 20 | 6.5 | 0.99 8 N2 70°C 105 min ook BEF 4.7 6 8 9 9 Gas/toxin Peck, 1097
. 100% N . linoculated pre- . Fernandez &
(Cooked miced beef 20 | 6.5 | 0.99 8 N2 70°C 529 min ook BEF 4.7 6 8 9 9 Gas/toxin Peck, 1097
0, i -
Cooked miced beef 20 65 099 g | 100% 75oc g min Moculatedpre-| gee 4 g | 19 21 20 Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 65 099 g | 100% 5ec 1506 min MOCUAedPre- | gee 40 g | 33 35 | 34 Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 65 099 g | 100% 1750c 2066 min MOCUAedPre- | gee 47 6 | 27 20 28 Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 65 099 g | 100% 17500 o544 min MOCUBtedPre- | gee 40 6 | 48 | 50 49 Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 65 099 g | 100% 750 ogs min Mocuatedpre-| gee 4 g | 31 33 32 Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 65 099 g | 100% igecapgmin Mocuatedpre-| gee 4o 6 | a6 | a8 a7 Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 65 099 g | 100% 750734 min Moculatedpre-| pee 42 6 | 60 | NP Gasfoxin | ernandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 | 65  0.99 g | 100% ggoc 11 min noculatedpre-| gep 1,0 g 22 | 24 | 23 Gas/toxin Fermandez &
N2 cook Peck, 1997
0, i -
Cooked miced beef 20 | 65  0.99 g | 100% gooc g min Mocuatedpre-| gee 4 6 | a2 | aa a3 Gas/toxin Fermandez &
N2 cook Peck, 1997

Data



. 100% . |inoculated pre- . Fernandez &
Cooked 5 0. . .
ooked miced beef 20 6.5 | 0.99 N2 80°C 98 min ook BEF 4.7 60 NP Gas/toxin Peck, 1997
. 100% . |inoculated pre- . Fernandez &
Cooked 5 0. : .
ooked miced beef 20 6.5 | 0.99 N2 85°C 23 min ook BEF 4.7 60 NP Gas/toxin Peck, 1997
. 100% . |inoculated pre- . Fernandez &
Cooked 5 0. ° .
ooked miced beef 20 6.5 | 0.99 N2 90°C 10 min ook BEF 4.7 60 NP Gas/toxin Peck, 1997
100% N2
Cooked miced beef 20 65 099 +iys pre- unheated | gee |4 7 7 7 Gasitoxin  |ermandez &
hent spores Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. 70°C 105 min noculatedpre- | pee 1y o 8 9 9 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. 70°C 529 min noculatedpre- | pee 1y o 8 9 9 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. 70°C 999 min noculatedpre- | pep 1y 5 16 17 | 17 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 siyspre. | 70°C 1596 min MoCUlatedpre- | pee 1y o 3 | 38 37 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 siyspre. | 70°C 2066 min MoCUlatedpre- | pee 1y g 44 | 46 | 45 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. | 70°C 2544 min Inoculatedpre- | pep 1y 5 60 | NP Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. | 75°C 285 min noculatedpre- | pee 1y o 31 | 33 | 32 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. |75°C 463 min noculatedpre- | pep 1y o 60 | NP Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. |80°C 11 min noculatedpre-| pep 1y g 2 | 24 | 23 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. |80°C 70 min noculatedpre-| pee g g 24 | 26 | 25 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. |80°C 98 min noculatedpre-| pee 1y g 0 42 | @ Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. 80°C 128 min moculatedpre- | pep 1y g 60 | NP Gashoxin | emandez &
heat cook Peck, 1999
100% N2 - -
Cooked miced beef 20 65 099 syspre. |85°C 36 min moculatedpre- | pee g g 46 | 48 | 47 Gastoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. |85°C 52 min noculatedpre-| pee g g 60 NP Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef 20 65 099 syspre. |90°C 10 min noculatedpre-| pee 4 g 50 54 | 52 Gashoxin | emandez &
heat cook Peck, 1999
100% N2 B
Cooked miced beef ' . - o . |inoculated pre- ' ) Fernandez &
iced bee 20 | 6.5 | 0.99 +lys pre- |90°C 11 min cook BEF 4.7 54 58 56 Gas/toxin Peck, 1999

heat

Data



100% N2

inoculated pre-

Fernandez &

heat

Cooked miced beef 20 | 6.5 | 0.99 8 +|yhsegtre. 90°C 15 min cook BEF = 4.7 6 60 NP Gas/toxin Peck. 1999
Sterile chicken skin + exudate 10 VP E 3 2 3 3 Firstenbergeden
etal., 1982
Sterile chicken skin + exudate 10 VP E 3 2 3 3 Gif >1 log increase Firstenbergeden
etal., 1982
LLasagne ready meal 10w noculated posty - g 46 | 21 | NP Gibbs et al., 1994
9 i 4
Cooked miced beef 20 | 65 0.6 8 100% inoculated post BEF 4.7 6 4 5 5 Gasftoxin Graham et al.,
N2 cook 1996a
0, i x
Cooked miced beef 20 | 65 0.6 8 100% inoculated post BEF 4.7 6 4 5 5 Gasftoxin Graham et al.,
N2 cook 1996a
9 i 4
Cooked miced beef 20 | 65 25 8 100% inoculated post BEF 4.7 6 7 8 8 Gasftoxin Graham et al.,
N2 cook 1996a
9 i 4
Cooked miced beef 20 | 65 4.3 8 100% inoculated post BEF 4.7 6 60 NP Gasftoxin Graham et al.,
N2 cook 1996a
0, i x
Cooked miced beef 20 | 6.0 0.6 8 100% inoculated post BEF 4.7 6 5 6 6 Gasftoxin Graham et al.,
N2 cook 1996a
9 i 4
Cooked miced beef 20 | 56 0.6 8 100% inoculated post BEF 4.7 6 8 9 9 Gasftoxin Graham et al.,
N2 cook 1996a
9 i 4
Cooked miced beef 20 | 56 0.6 8 100% inoculated post BEF 4.7 6 7 8 8 Gasftoxin Graham et al.,
N2 cook 1996a
0, i x
Cooked miced beef 20 | 56 25 8 100% inoculated post BEF 4.7 6 13 14 14 Gasftoxin Graham et al.,
N2 cook 1996a
9 i 4
Cooked miced beef 20 | 56 4.3 8 100% inoculated post BEF 4.7 6 60 NP Gasftoxin Graham et al.,
N2 cook 1996a
100% N2 : 1
Cooked miced beef 20 65 06 8 | syspre noculated postt gep | 47 6 [ 4 5 5 Gastoxin  |Cranametal,
heat cook 1996a
100% N2 : 1
Cooked miced beef 20 65 06 8 | syspre. noculated postt gep | 47 6 [ 4 5 5 Gastoxin  |Cranametal,
heat cook 1996a
100% N2 : 1
Cooked miced beef 20 65 25 8 | tyspre. noculated postt gep | 47 6 [ 6 7 7 Gastoxin  |Cranametal,
heat cook 1996a
100% N2 : 1
Cooked miced beef 20 65 43 8 spre noculated post gep | 47 6 | 32 34 | 33 Gastoxin  |Craham etal.
heat cook 1996a
100% N2 : 1
Cooked miced beef 20 6.0 06 8 | tyspre noculated posti gep | 47 6 | 5 6 6 Gastoxin  |Cranametal,
heat cook 1996a
100% N2 : 1
Cooked miced beef 20 56 06 8 | +yspre noculated postt ger | 47 6 [ 8 9 9 Gastoxin  |Cranametal,
heat cook 1996a
100% N2 :
. inoculated post . Graham et al.,
(Cooked miced beef 20 | 56 0.6 8 +lys pre- cook BEF 4.7 6 6 7 7 Gas/toxin 19964

Data



100% N2 -
Cooked miced beef 20 56 25 +ys pre- noculated post) gep | 4 7 12 13 13 Gastoxin | Cranametal,
heat cook 1996a
100% N2 -
Cooked miced beef 20 56 43 +ys pre- noculated post) gep | 4 7 60 NP Gashoxin  |Cranametal.,
heat cook 1996a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 65 0.6 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 65 0.6 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 65 25 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 65 4.3 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 6.0 0.6 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 56 0.6 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 56 0.6 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 56 25 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
. 100% o . |inoculated pre- . Graham et al.,
(Cooked miced beef 20 | 56 4.3 N2 85°C 18 min ook BEF 4.7 60 NP Gas/toxin 1998a
100% N2 -
Cooked miced beef 20 65 0.6 wyspre. 85°C 18 min noculatedpre- | e |y o 60 NP Gashtoxin  |Cranametal.,
heat cook 1996a
100% N2 -
Cooked miced beef 20 65 0.6 wyspre. 85°C 18 min noculatedpre- | e 1y o 60 NP Gashtoxin  |Cranametal.,
heat cook 1996a
100% N2 -
Cooked miced beef 20 65 25 syspre. 85°C 18 min noculatedpre- | e 1y o a1 43 a2 Gastoxin | Cranametal,
hent cook 1996a
100% N2 -
Cooked miced beef 20 65 43 syspre. 85°C 18 min noculatedpre- | e |y o 60 NP Gastoxin | Cranametal,
hent cook 1996a
100% N2 -
Cooked miced beef 20 60 0.6 wyspre. 85°C 18 min noculatedpre- | e 1y o 60 NP Gastoxin | Cranametal,
hent cook 1996a
100% N2 -
Cooked miced beef 20 56 0.6 wyspre. 85°C 18 min noculatedpre- | e 1y o 60 NP Gastoxin | Cranametal,
hent cook 1996a
100% N2 -
Cooked miced beef 20 56 0.6 wyspre. 85°C 18 min noculatedpre- | e 1y o 60 NP Gastoxin | Cranametal,
hent cook 1996a
100% N2 -
Cooked miced beef 20 56 25 wyspre. 85°C 18 min noculatedpre- | e 1y o 60 NP Gastoxin | Cranametal,
hent cook 1996a
100% N2 -
Cooked miced beef 20 56 43 wyspre- 85°C 18 min oA pEp 47 60 NP Gasltoxin gggzm etal,

heat

Data



inoculated pre-

Sous-vide pork cubes 1500 | 6.3 0.7 8 VP |82°C 23 min ook BEF 2.3 5.5 14 21 Hyytia et al., 2000I
Sous-vide pork cubes 1500 6.1 07 8 VP srcisamn oIl gEr 53 55 | 37 NP Hyytia et al., zoool
Sous-vide beef cubes 1500 6.1 02 8 VP srcammn oIl gER 53 55 | 28 NP Hyytia et al., zoool
Sous-vide beef cubes 1500 6.1 07 8 VP srciszmn "ol gEr 53 55 | 21 NP Hyytia et al., zoool
Sous-vide pork fillet 1500 6.0 20 8 vp szciimn "OWREIPel gEr 53 55 | 17 NP Hyytia et al., zoool
Sous-vide beef roast 1500 6.1 16 8 VP srC20min "OOIPe | gep 23 | 55 | 37 NP Hyytia et al., zoool
Sous-vide beef roast 1500 5.8 19 8 VP srCsmn 0P| gep 23 | 55 | 16 NP Hyytia et al., zoool
Sous-vide ground beef 1500 5.9 02 8 VP 8C<imn "oWIPe | gee 53 55 | 0 21 Hyytia et al., 2ooo|
Sous-vide beef liver cubes 1500 6.3 03 8 VP srcasimn oo™l BER 23 55 | 28 NP Hyytia et al., zoool
o e rte s, marnace 1500 6.1 14 8 VP sxcsamin "OOIPe | gep 23 | 55 | 28 NP Hyytia et al., zoool
ISOUS.vide fice, vegetables, pork, seafood 1500 6.0 19 8 VP szciozmn OOIP| gep 23 | 55 | 28 NP Hyytia et al., zoool
beous e beer, pork, water, vegetables 1500 5.1 13 8 VP srC3amn OOIPe | gep 23 55 | 28 NP Hyytia et al., zoool
Sous-vide beef, water, vegetables 1500 5.3 13 8 VP szcaswgmn oMl gep 23 55 | 37 NP Hyytia et al., zoool
Sous-vide potatoes, beef, vegetables 1500 5.8 10 8 VP szc37omn 0P| gep 23 | 55 | 28 NP Hyytia et al., zoool
Sous-vide pork, vegetables, water 1500 | 5.3 1.0 8 VP  |82°C 119 min rooockulated Pre 1 BEF 2.3 5.5 28 NP Hyytia et al., 2000'
Cooked uncured turkey breast 25 62 095 10 1?\102% g‘:;”lit;f B 17 31| 7 14 ;g‘g(')or etal,
Cooked uncured turkey breast 25 62 095 10 c;:oz:%z g‘:;”lit;f B 17 31| 7 14 ;g‘g(')or etal,
Cooked uncured turkey breast 25 62 095 10 1?\102% g‘:;”lit;f B 16 30| 7 14 ;g‘g(')or etal,
Cooked uncured turkey breast 25 62 095 10 c;:oz:%z g‘:;”lit;f B 16 30 | 14 28 ;g‘g(')or etal,
Cooked uncured turkey breast 25 62 095 4 1?\102% g‘:;”liflf B 17 31| 14 28 ;g‘g(')or etal,

Data



CO2:N2 inoculated Lawlor et al.,
Cooked uncured turkey breast 25 | 6.2 | 0.95 30-70 post-cook 1.7 3.1 14 28 2000
100% inoculated Lawlor et al.,
Cooked uncured turkey breast 25 | 6.2 | 0.95 N2 post-cook 1.6 3.0 7 14 2000
CO2:N2 inoculated Lawlor et al.,
Cooked uncured turkey breast 25 | 6.2 | 0.95 30-70 post-cook 1.6 3.0 28 42 2000
Sous-vide ground beef 1500 6.0 02 VP 85°C <2 min noculated 23 55| o 21 Lindstrom et al.,
pre-cook 2001
. . Inoculated Lindstrom et al.,
Sous-vide pork cubes 1500 | 6.2 0.7 VP |85°C <2 min 2.3 5.5 14 NP
pre-cook 2001
. . |Inoculated Lindstrom et al.,
Sous-vide ground beef 1500 | 6.0 0.2 VP 85°C 67 min 2.3 55 21 NP
pre-cook 2001
Sous-vide pork cubes 1500 6.2 0.7 VP  gsics1smin | mocUlated 23 55 | 14 NP Lindstrom et al.
pre-cook 2001
. . Inoculated Lindstrom et al.,
Sous-vide ground beef 1500 | 6.0 0.2 VP |85°C <2 min 2.3 5.5 21 NP
pre-cook 2001
. . Inoculated Lindstrom et al.,
Sous-vide pork cubes 1500 | 6.2 0.7 VP |85°C <2 min 2.3 5.5 14 NP
pre-cook 2001
. . . |Inoculated Lindstrom et al.,
Sous-vide ground beef 1500 | 6.0 0.2 VP 85°C 67 min 2.3 55 21 NP
pre-cook 2001
Sous-vide pork cubes 1500 6.2 0.7 VP @555 min | mOcUlated 23 55 | 14 NP Lindstrom et al.
pre-cook 2001
. . . |Inoculated Lindstrom et al.,
Sous-vide ground beef 1500 | 6.0 0.2 VP |85°C <2 min 2.3 5.5 0 21
pre-cook 2001
Sous-vide pork cubes 1500 6.2 07 VP 85°C <2 min noculated 23 55| o @ 14 Lindstrom et al.,
pre-cook 2001
Sous-vide ground beef 1500 6.0 0.2 VP 85°C <2 min noculated 23 55 | 21 | 28 + 250iu nisin/g | -indstrom etal,
pre-cook 2001
Sous-vide pork cubes 1500 6.2 07 VP 85°C <2 min noculated 23 55 | 21 NP + 250iu nisin/g | -indstrom etal,
pre-cook 2001
Sous-vide ground beef 1500 6.0 0.2 VP 85°C <2 min noculated 23 55 | 21 | 28 +500iu nisin/g | -ndstrom etal,
pre-cook 2001
Sous-vide pork cubes 1500 6.2 07 VP 85°C <2 min noculated 23 55 | 21 NP +500iu nisin/g | -ndstrom etal,
pre-cook 2001
. . . |Inoculated Lindstrom et al.,
Sous-vide ground beef 1500 | 6.0 0.2 VP |85°C <2 min 2.3 5.5 28 NP
pre-cook 2001
. . . |Inoculated Lindstrom et al.,
Sous-vide pork cubes 1500 | 6.2 0.7 VP |85°C <2 min 2.3 5.5 21 NP
pre-cook 2001
Sous-vide ground beef 1500 6.0 0.2 VP 85°C <2 min noculated 23 55| 28 NP + 250iu nisin/g | -indstrom etal,
pre-cook 2001

Data



Inoculated

Lindstrom et al.,

Sous-vide pork cubes 1500 | 6.2 0.7 4 VP |85°C <2 min B 2.3 5.5 21 NP + 250iu nisin/g
pre-cook 2001
Sous-vide ground beef 1500 6.0 02 4 VP 85°C<2min noculated B 23 55| 28 NP +500iu nisin/g |-ndstrom etal,
pre-cook 2001
Sous-vide pork cubes 1500 6.2 07 4 VP 85°C<2min noculated B 23 55| 21 NP +500iu nisin/g |-ndstrom etal,
pre-cook 2001
ILiver sausage 6.2 | 0.98 10 76°C 4 min g‘rzcé‘c':’glfd BE | 2.1 25 | 28 | 26 sappmnanozacded |Lucke et al., 1981
ILiver sausage 6.2 | 0.98 8 76°C 4 min lpnrz?:ﬁf d BE 2.1 82 85 83ppmNaNO2zadded |Lucke et al., 1981
IBone in ham cured in brine 5.8 8 none B BE & 48 9 11 10 21%NaCl  |Lucke etal., 1981
. Inoculated Notermans et al.
\ ,
IRaV|o|| 8 VP7? post-cook BE 5 42 NP 1990
Canneloni with meat 8 VP? Inoculated | g 5 | 422 NP Notermans et al.
post-cook 1990
Inoculated Notermans et al.
5 ,
ILasagne 8 VP? post-cook BE 5 42 NP 1990
Inoculated Notermans et al.
\ ,
ILasagne bolognese 8 VP7? post-cook BE 5 42 NP 1990
. . Inoculated Notermans et al.
\ ,
Tagliatelle with pork 8 VP7? post-cook BE 5 14 28 1990
. ] . Inoculated Notermans et al.
\ ,
Tagliatelle with chicken 8 VP7? post-cook BE 5 14 28 1990
Chilli con came 8 VP? Inoculated | - g 5 | 422 NP Notermans et al.
post-cook 1990
COZ:HZ: .
Cooked minced beef 20 65 10 8 | N2 90°C20min MocUredpre-l gee 47 6 | 60 | NP peck &
510-85 cook Fernandez, 1995
Coz:h3: )
Cooked minced beef 20 65 10 8 N2 90°C20min moculatedpre-l per 42 5 | e0 | NP sugighs penear |FECK &
510-85 cook Fernandez, 1995
Coz:h3: )
Cooked minced beef 20 65 10 8 N2 90°C20min mocultedpre-l per 42 5 | e0 | NP ougig s, prenear | PECK &
510-85 cook Fernandez, 1995
Coz:h3: )
Cooked minced beef 20 65 10 8 N2 90°C20min moculdtedpre-l per 42 5 | e0 | NP 2sgigts penear | FECK &
510-85 cook Fernandez, 1995
CozZ:h3: )
Cooked minced beef 20 65 10 8 N2 90°C20min moculatedpre-l per 42 5 | e0 | NP sougig s, prenear | ECK &
5:10-85 cook Fernandez, 1995
CozZ:h3: )
Cooked minced beef 20 | 65 10 8 N2 90°C 20 min Noculdledpostl g 42 g 12 13 | 13 1ol s, postnear | FECK &
510-85 cook Fernandez, 1995
Coz:h3:
Cooked minced beef 20 | 6.2 1.0 6 N2  None e o> | BEF | 4.7 6 7 8 8 Gas/toxin Peck et al., 1995
5-10°85

Data



COZ:H2:

spores & 10pg/ml lys

(Cooked minced beef 20 | 6.2 1.0 6 N2 65°C 364 Min | jieq precook BEF 4.7 9 11 10 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 70°C8min o™ | BEF | 4.7 7 8 8 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 75°C27min oo | BEF | 4.7 1 13 | 12 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 85°C19min e | BEF | 47 60 NP Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 95°C15min o meo | BEF | 4.7 60 NP Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2  None e o> | BEF | 4.7 6 7 7 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 75°C27min e | BEF | 4.7 14 | 16 15 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 80°C23min e ™| BEF | 47 37 40 38 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 6 N2 85°C19min e | BEF | 47 50 53 51 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2  None e o> | BEF | 4.7 3 4 4 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 65°C364min oo | BEF | 4.7 3 4 4 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 70°C8min o™ | BEF | 4.7 5 6 6 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 75°C27min oo | BEF | 4.7 0 1 1 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 85°C19min e | BEF | 47 60 NP Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 95°C15min o meo | BEF | 47 60 NP Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2  None e o> | BEF | 4.7 4 5 5 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 75°C27min oo | BEF | 47 8 9 9 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 80°C23min e | BEF | 47 21 23 22 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 8 N2 85°C19min e | BEF | 47 50 53 51 Gas/toxin Peck et al., 1995
cofiz:

Cooked minced beef 20 | 6.2 1.0 | 10 | N2 None e o> | BEF | 4.7 3 4 4 Gas/toxin Peck et al., 1995
51085

Data



COZ:H2:

spores & 10pg/ml lys

Cooked minced beef 20 | 6.2 1.0 | 10 N2 65°C 364 Min | jieq precook BEF | 47 3 4 4 Gasltoxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 10 N2 70°C8mMin  Tresems | BEF | 4.7 3 4 4 Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 10 N2 75°C27min Jreems | BEF | 4.7 5 6 6 Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 0 10 N2 85°C19min Treems | BEF | 4.7 39 | 42 40 Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 10 N2 95°C15min Jreems | BEF | 4.7 60 NP Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 1.0 | 10 | N2 None e o> | BEF | 4.7 4 5 5 Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 10 N2 75°C27min Jreems | BEF | 4.7 6 7 7 Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 10 N2 80°C23min Jremems | BEF | 4.7 17 | 19 18 Gas/toxin Peck et al., 1995
Eo9:
Cooked minced beef 20 | 6.2 10 10 N2 85°C19min Treemn | BEF | 4.7 46 | 49 | 47 Gas/toxin Peck et al., 1995
51085
. inoculated post Pivnick & Bird,
Cooked sliced ham 6.0 3.2 10 VP ook E 4 56 NP 97 ppm NaNO2 1965
. inoculated post Pivnick & Bird,
Jellied ox-tongue 6.2 24 | 10 VP ook E 1 56 NP 55 ppm NaNO2 1965
. inoculated post Pivnick & Bird,
Jellied ox-tongue 6.2 24 | 10 VP ook E 2 14 28 55 ppm NaNO2 1965
. inoculated post Pivnick & Bird,
Jellied ox-tongue 6.2 24 | 10 VP ook E 4 0 14 55 ppm NaNO2 1965
- ) ) anaerobi inoculated
[Retail chicken with paprika sauce 100 | 5.8 097 08 10 . gas mix post-cook B 3 0 10 Rodgers, 2002
. . anaerobi inoculated
Catering chicken casserole 100 | 6.0 >097 03 | 10 |/ gas mix post-cook B 3 0 10 Rodgers, 2002
. anaerobi inoculated
Catering beef stronganoff 100 | 58 >097 0.8 | 10 |/ gas mix post-cook B 3 0 10 Rodgers, 2002
. anaerobi inoculated
Catering veal casserole 100 | 59 >097 03 | 10 |/ gas mix post-cook B 3 0 10 Rodgers, 2002
. . anaerobi inoculated
Catering chicken satay 100 | 6.0 >097 05 | 10 |/ gas mix post-cook B 3 0 10 Rodgers, 2002
. anaerobi inoculated
Catering lamb hotpot 100 | 59 097 08 10 gas mix post-cook B 3 0 10 Rodgers, 2002
. anaerobi inoculated
Catering lamb curry 100 | 58 >097 05 | 10 |/ gas mix post-cook B 3 0 10 Rodgers, 2002

Data



IRetaiI chicken gumbo soup 100 | 55 =097 | 0.5 | 10 anaemt.)i inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
Catering sweet & sour pork 100 | 5.3 =097 | 0.5 | 10 anaemt.)' inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
IRetaiI chicken & corn soup 100 | 5.6 =097 | 0.8 | 10 anaemt.)' inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
Retail chicken & corn soup 100 | 6.3 097 | 14 | 10 anaemt.)i inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
IRetaiI chicken & corn soup 100 | 6.2 097 | 0.3 | 10 anaemt.)i inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
Catering chicken mulligatawny 100 | 5.3 097 | 0.5 | 10 anaemt.)' inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
IRetaiI thai chicken & coconut 100 | 6.2 097 | 1.1 | 10 anaemt.)' inoculated B 3 5 10 NP Rodgers, 2002

€ gas mix post-cook
lketai chicken gumbo 150 | 55 10  anaerobi B 3 52| 15 NP Rodgers etal.,

C gas mix 2003
Turkey breast homogenate 3 6.3 099 | 0.0 4 VP pre-cooked BE 35 4 60 NP (f:;llgeorgls etal,
Turkey breast homogenate 3 6.3 | 0.99 0.0 4 VP |pre-cooked BE 25 3 60 NP (f:;llgeorgls etal,)
Turkey breast homogenate 3 6.3 099 | 0.0 4 VP pre-cooked BE 15 2 60 NP (f:;llgeorgls etal,
Turkey breast homogenate 3 6.3 | 0.99 0.0 4 VP |pre-cooked BE 0.5 1 60 NP (f:;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 0.99 0.0 4 VP |pre-cooked BE -0.5 0 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 15 4 VP |pre-cooked BE 35 4 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 15 4 VP |pre-cooked BE 25 3 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 15 4 VP |pre-cooked BE 15 2 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 15 4 VP  |pre-cooked BE 0.5 1 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 15 4 VP  |pre-cooked BE -0.5 0 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 22 4 VP |pre-cooked BE 35 4 60 NP (f;;llgeorgls etal,)
Turkey breast homogenate 3 6.3 | 098 22 4 VP |pre-cooked BE 25 3 60 NP Genigeorgis et al.)

1991

Data



Genigeorgis et al.|

Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked BE 15 60 NP 1991
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked BE 0.5 60 NP (f:;llgeorgls etal,)
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked BE -0.5 60 NP (f;;llgeorgls etal,)
0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked ° BE 35 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ° BE 25 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked ° BE 15 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ° BE 0.5 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ° BE -0.5 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked ° BE 35 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked ° BE 25 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked ° BE 15 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked ° BE 0.5 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked ° BE -0.5 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ° BE 35 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ° BE 25 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ° BE 15 120 NP Genigeorgis,
lactate 1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ° BE 0.5 120 NP Genigeorgis,
lactate
1002
0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked BE -0.5 120 NP Genigeorgis,
lactate
1002
1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked ’ BE 35 120 NP Genigeorgis,
lactate
1002
1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ’ BE 25 120 NP Genigeorgis,
lactate 1002

Data



1.2% sodium

vieng &

Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked BE 15 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked e BE 0.5 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked e BE -0.5 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE 35 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE 25 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked e BE 15 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE 0.5 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked e BE -0.5 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked e BE 35 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked e BE 25 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked e BE 15 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked e BE 0.5 120 NP Genigeorgis,

lactate 1002

1.2% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked e BE -0.5 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked ol BE 35 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked ol BE 25 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked S BE 15 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ol BE 0.5 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked S BE -0.5 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked ’ BE 35 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked ’ BE 25 120 NP Genigeorgis,

lactate 1002

Data



2.0% sodium

vieng &

Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked BE 15 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked S BE 0.5 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked S BE -0.5 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ol BE 35 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ol BE 25 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ol BE 15 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ol BE 0.5 120 NP Genigeorgis,

lactate 1002

2.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked S BE -0.5 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked S BE 35 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP  |pre-cooked S BE 25 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ol BE 15 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ol BE 0.5 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 0.99 0.0 VP |pre-cooked ol BE -0.5 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked ol BE 35 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP  |pre-cooked ol BE 25 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked S BE 15 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked S BE 0.5 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 15 VP |pre-cooked ol BE -0.5 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ’ BE 35 120 NP Genigeorgis,

lactate 1002

3.0% sodium vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ’ BE 25 120 NP Genigeorgis,

lactate 1002

Data



3.0% sodium

vieng &

Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked BE 15 120 NP Genigeorgis,
lactate 1002
3.0% sodium Vieng &
Turkey breast homogenate 6.3 | 098 22 VP |pre-cooked ’ BE 0.5 120 NP Genigeorgis,
lactate 1002
3.0% sodium WIeng &
Turkey breast homogenate 6.3 | 098 22 VP  |pre-cooked ’ BE -0.5 120 NP Genigeorgis,
lactate 1002
0% sodium WIeng &
Sous-vide beef homogenate 5.8 1.0 VP |pre-cooked BE 35 60 NP Genigeorgis,
lactate 100/
o ; Vieng &
Sous-vide beef homogenate 5.8 1.0 VP  |pre-cooked 2.4% sodium BE 35 60 NP Genigeorgis,
lactate 100/
o ; Vieng &
Sous-vide beef homogenate 5.8 1.0 VP  |pre-cooked 4.8% sodium BE 35 60 NP Genigeorgis,
lactate 100/
. . 0% sodium VIeng &
Sous-vide chicken homogenate 5.9 0.5 VP  |pre-cooked BE 35 60 NP Genigeorgis,
lactate 100/
o ; Vieng &
Sous-vide chicken homogenate 5.9 0.5 VP  |pre-cooked 2:4% sodium BE 35 60 NP Genigeorgis,
lactate 100/
o ; Vieng &
Sous-vide chicken homogenate 5.9 0.5 VP  |pre-cooked 4.8% sodium BE 35 60 NP Genigeorgis,

lactate

1004

Data
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