Introduction: It is not realistic to rely on temperature control to ensure microbiological safety of cooked or processed meat products, where proteolytic Clostridium botulinum (Cb) growth is usually inhibited by conventional additives such as nitrites
Purpose: The objective of this study was to evaluate the growth potential of Cb in a cooked ham model simulating conditions of thermal abuse during the shelf life 
Methods: Three batches of 20 kg minced pork meat, were prepared as meat itself (M), adding salt (2.0%) (MS), and adding salt, sodium ascorbate (0.05 %), and sodium nitrite (0.015 %) (MSNA). Meat was inoculated with 1 % v/w of spore suspension (mix of three strains). Samples (100 g of vacuum-packed meat or broth) were cooked (75°C for 20 min), quickly cooled and then stored at 12°C for six weeks (isothermal conditions). Sampling was performed every two weeks or adding an abuse of 20°C per 24 hours before the sampling (dynamic condition). The clostridia enumeration was performed according to ISO 15213 (2003). The growth potential (Δ) was calculated according to ISO 20976-1 (2019). 
Results: Starting from an initial contamination level of about 3.5 Log CFU/g after the cooking step, during six weeks of isothermal storing, the Δmax of Cb was 2.6, 1.84, -1, and -2.1 log CFU/g in broth, M, MS, and MSNA respectively. Adding an abuse of 20°C for 24 hours, the Δmax was 3.7 and 2.8 Log CFU/g in broth and in M respectively, after two week of shelf life. Conversely, Cb growth was not observed in MS and MSNA. 
Significance: Although the consumers’ demand is for meat products with low or no additives, Food Business Operators must consider the possible increase of risk of illness caused by clostridia 
