In order to evaluate the safety of Mozzarella cheese production, a challenge test was carried by spiking cow milk with MAP strain (ATCC® 19698™) and then simulate the stretching of mature curd in hot water at six different temperatures (isothermal profiles, from 60 to 75°C). The load of MAP in each sample (curd and milk) was evaluated by plate count on HEY+Mycobactin. Data were processed by the software add-in GInaFit and inactivation parameters were calculated. Kmax for MAP in curd ranged from 0.63 min-1 to 15.10 min-1, showing D-values from 3.63 to 0.15 min, while the z-value was 10.38°C. The knowledge of the parameters identified in this study is pivotal to: • estimating MAP inactivation rate in the production processes of Mozzarella cheese; • giving guarantees on the safety of this cheese to cheese makers, consumers and to extra-EU countries that requested them 
