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different storage temperatures
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ABSTRACT: Objective To establish the growth prediction model of Escherichia coli in chicken breast meat and
provide reference for the temperature control of processing, storage and preservation. Methods The growth of
Escherichia coli O157:H7 on cooked chicken breast meat at 4, 8, 10, 12, 16, 20, 28 and 37°C was monitored. The
Gompert model was used to fit the growth curve for establishing the first-level growth model of E. coli on chicken
breast. The data obtained from the first-level growth model was substituted into the Ratkowsky equation to establish a
second-level model, and test the accuracy of the model through evaluating the accuracy factor (4y), bias factor (By) and
root mean square error. Results The correlation coefficients of the first-order growth models fitted at 10, 12, 16, 20, 28
and 37°C were all above 0.94, indicating that they could be used to predict the growth dynamics of E. coli on cooked

chicken breast meat in this temperature range. At 4 and 8°C, E. coli showed a trend of first rising, then failing, then
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rising on cooked chicken breast. At 10, 12, 16, 20, 28 and 37°C, E. coli first entered the lag phase, and then entered the

exponential phase of rapid growth. Moreover, the higher the temperature was, the shorter the time to enter the

exponential phase was. Conclusion The Gompert model can be used to predict the growth law of E. coli O157:H7 on

cooked chicken breast meat at 10-37°C, and the effect is good.
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Table 1 Growth kinetic parameters of E. coli O157:H7 on
chicken breast meat
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Table 2 Growth parameters of E. coli O157:H7 on chicken breast
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Fig.3 Relationship curves between zima and growth temperature for E. coli O157:H7 on chicken breast meat
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Table 3 Evaluation parameters of second-order model
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