Gnocchi is a typical Italian potato-based fresh pasta. During commercial production, the ingredients are mixed, extruded in small pieces and then, a post-packaging heat treatment is applied to improve the food safety and to reduces post filling cross-contaminations. In accordance with the European guideline, it is recommended that gnocchi are pasteurised at 70°C for 2 min achieving 6 log (6D) reduction of Listeria monocytogenes (Lm). However, heat treatments are usually dynamic. Assuming the effect of a heat treatment is cumulative, the efficacy of dynamic treatment can be calculated and compared to be equivalent to heating for 2 min at 70°C and to obtain a 6D reduction of Lm. The aim of this study, was to validate the post-packaging heat treatment of gnocchi (packs of 1kg and 3kg) monitoring the thermal profiles during the heat treatment, calculating the equivalent heat treatment and the theoretical inactivation of Lm 
