Introduction: A role of Mycobacterium avium subsp. paratuberculosis (MAP), the causal agent of Johne’s disease in cattle and other ruminants, in human diseases is still debated, but raw milk and unpasteurized products are considered the main source of human exposure. Mozzarella is a soft cheese made by stretched curd and despite the use of pasteurized milk is generally indicated for these productions, the use of fresh raw milk is also allowed. 
Purpose: The aim of this study was to investigate the kinetics inactivation of MAP in curd used to produce Mozzarella cheese. 
Methods: Twenty-seven samples of mature curd (pH of 5.2) (weight 100 g), made by pasteurized milk spiked with MAP ATCC 19698 (5 log CFU/mL), were under-vacuum packed and treated in hot water at 65, 70 and 75°C (isothermal profiles). Two replicate experiments were performed in this study. MAP inactivation was estimated by plate count method and Geeraerd-tail model in the add-in GInaFit (Geeraerd et al., 2000; 2005) was used to estimate the kinetics survival parameters as the Kmax (specific inactivation rate). The Dvalue of MAP was also calculated for each temperature. 
Results: During the isothermal experiments, the Kmax (min-1) values were 0.95, 3.64 and 16.71 min-1 at 65°C, 70°C and 75°C, respectively, showing wide changes of the inactivation rates for MAP in curd as a function of the temperatures. The Dvalue were 2.42, 0.63 and 0.14 min at 65°C, 70°C and 75°C, respectively.
Significance: The most significant criteria to define the pathogen heat resistance include its Kmax and Dvalue, data which enable the effective design and theoretical evaluation of the thermal processes. Knowing the effect of the thermal treatments on fresh curd in hot water is a critical control point of MAP survival and might be pivotal in the safety improving of raw cheeses
