Introduction: Listeria monocytogenes (Lm) is a ubiquitous foodborne pathogen that can contaminate pork meat and is able to survive in fermented sausages (salami). By means of challenge tests, the aims of the study were: to calculate Listeria innocua (Li), as a surrogate of Lm, inactivation by salami process (Ip), followed by HPP (IHPP) and to study the relationship between Li inactivation (both Ip and IHPP) and the end of processing time (tend).
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Methodology: Ten batches of salami batter, recipes and processing variables provided by processors, were inoculated with Li during ten different challenge tests. The HPP (600MPa for 5 min) was performed at tend ranged from 23 to 37 days. Li was counted (ISO 11290-2/ 2017) in 5 salami at tend and after HPP. Li concentration was expressed as tog CFU/g. Both Ip and [image: image2.jpg]


were calculated as the difference between counts at tend or after HPP, respectively, and the initial inoculum level. Relationship between Ip or 
and tend were identified by regression using EXCEL add-in. 

Results: For a salami with a t(end) of 23 days, the inactivation was 0.33 and 2.66 log CFU/g for Ip and respectively. Conversely, by increasing the aging time to 37 days, the inactivation was 1.18 and 1.47 log CFU/g for Ip and IHPP. A linear correlation between tend and Li inactivation was observed, with positive angular coefficient for Ip (0.06 log CFU/g*t-1; R2adj=O.6) and negative for (-0.07 log CFU/g*t-1; R2adj=0.7). 

Conclusions and relevance: The results of the study suggested that the highest Lm inactivation, as a sum of Ip and IHPP, was observed when tend was between 23 and 27 days. Lm behaviour during salami process is affected by several hurdles, dynamic variables factors, as pH drop during fermentation and activity water lowering during aging, fact that, in the other hand, decreases the efficacy of HPP. The linear correlation between I and tend seems to bet for the salami processors, a first simple strategy to increase the safety of food production 
