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• Dry fermented sausages are high-risk for 
foodborne pathogens. 

• Salmonella enterica and STEC are key 
concerns due to their role in past disease 
outbreaks.

• Fermentation and drying offer potential 
for hygienic process control.
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Changes in pH During Sausage Fermentation

• Validate fermentation-directed lethality 
for S. enterica and STEC.

• Monitoring pH, temperature, humidity 
(ERH), and pathogen reduction.

• To generate data for process criteria 
model preliminary design.
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METHODS

• Fermentation reduced the count  of S. enterica 
and STEC by 0.58 log CFU/g and 0.35 log 
CFU/g, respectively in sausage within 10 
hours.

• Environmental stability (Temperature, RH) 
supported effective fermentation.

• This study generated data that contribute to 
process criteria model for controlling 
pathogens in fermented dried sausage 
production.
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• Drying Completion Kinetics Monitoring
• Pathogen Control by Drying Modeling
• Mathematical Model Development 
• Early Model Validation
• Model Efficacy Evaluation
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