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Predictive Food Micr obiol ogy
—2Brid Introduction of Theory and Application
ZHAO Rui-lan, L1 Yuan-zheo , ZHANG Pei-zheng
(Yantai Vacationd Qollege, Shangdong Yantai 264001, China)

Abgract : Predictive food microbiology is a methemeticd methods by which the growth or inactivation data of bacteria in advance
oon be gotten.  There are severd ways to categorize the predictive modes. In this article, the predictive modds are categorized
into tow types: growth nodd and inactivation/surviva nodd . Today predictive microbiology has been used widely in food sfety

management and food techrology.
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