In order to evaluate the safety of Mozzarella cheese production, a challenge test was carried by spiking cow milk with Mycobacterium avium subsp. paratuberculosis (MAP) strains (ATCC® 19698™ and wild-type strains) and then simulating the mozzarella production in hot water at 75°C. The load of MAP in each sample (milk, curd, and mozzarella) was evaluated by plate count on HEY+Mycobactin. Therefore, the study aims to validate the inactivation parameters previously determined in two different process conditions (D60= 4.2 min, z=10.2°C). The predictive values resulted conservative, in fact, the MAP log reduction observed during the cheese-making was on average 1.5 log higher than that predicted by the model 
