Introduction: The caviar is an expensive product with a high nutrient factor, produced from roes of Sturgeon fish (Acipencer sturio and Acipencer huso). After the extraction, the roes are cleansed from membranes and brined. The study aimed to evaluate the growth potential of Listeria monocytogenes (Lm) in caviar comparing the observed data with the predicted data obtained from Food Spoilage and Safety Predictor (FSSP). 

Methodology: Three batches of fresh caviar (with 4% salt) under-vacuum packed in glass jars with aluminum cap (10 g each) were provided from a local company. Each jar was aseptically open, inoculated with 1 % v/w of Lm cocktail (contaminated units) or 1 % v/w of physiological solution (control units), and then re-packed under-vacuum. Food controls (not handled units) were also used. All units were stored for 90 days (7°C for 48 days and 10°C for 42 days). On contaminated units, the Lm enumeration was performed according to ISO 11290-2:2017. On control units, mesophilic lactic acid bacteria (LAB) (ISO 15214:1998), water activity (aw) (ISO 18787:2017) and pH were analyzed during the shelf life. The growth potential (Δ) was calculated according to ISO 20976:12019. The growth prediction was performed using the free software tool FSSP. 

Results: At the beginning of the shelf life, the caviar was characterized from pH 5.53-5.62, aw 0.96 and LAB concentration < 2 log CFU/g. Lm grown (> 1.2 log CFU/g) in all the batches, showing the highest growth potential in batch 1, with Δ=1.76 log CFU/g after 20 days of shelf life. In this contest, FSSP software predict a Lm growth up to 16.2 days with Δ=2.3 log CFU/g. 

Conclusions and relevance: This study may help food business operators to select correct strategies to improve the food safety. The software tools with user-friendly interfaces like FSSP can be used to obtain useful predictions of pathogen behavior in a quick and easy manner with the aim to assist decision making in a short timeframe, potentially allowing decisions to be made in real time 
