The hygienic guarantees requested by some countries relative to MAP presence on imported dairy products should be supported by studies demonstrating the efficacy of MAP inactivation during the technological processes. The Mozzarella cheese is one of the most exported Italian cheeses and the definition of inactivation kinetics enables the theoretical evaluation of thermal processes for a better definition of MAP heat resistance. Thus, the aim of this study was to investigate MAP inactivation kinetics in curd during the production of this cheese.  A challenge test has been carried out spiking pasteurized cow milk with ATCC 19698 strain. To simulate the heating/stretching of the curd, the critical step for pathogens inactivation during the Mozzarella production process, the mature curd was under-vacuum packed and treated, separately, in hot water at six different temperatures (ranging from 60°C to 75°C) for a maximum of 12 min. The MAP survival was analysed by plate count method in HEY medium supplemented with Mycobactin and the obtained survival curves were fitted using the Geeraerd-tail model in the “add-in GInaFit” suite in order to estimate the Kmax (specific inactivation rate) for each temperature. The kinetic thermal inactivation parameters, such as the D-value (time to inactivate 90% of the cells at a given temperature) and the Z-value (increase in temperature inducing a 10-fold reduction in D-value) were calculated by these data.  The Kmax for the MAP ranged from 0.63 (min-1) at 60°C to 15.10 (min-1) at 75°C in stretched curd, showing D-values from 3.6 min to 0.15 min respectively at 60°C and 75°C with a Z-value of 10.3°C, confirming the high heat resistance of MAP.  Our data show the knowledge of kinetic parameters regulating MAP survival during curd thermal treatments have a deep impact in the safety of mozzarella cheeses and can be useful for all stakeholders 
