The aim of this study was to calculate the inactivation of experimentally inoculated L. innocua (Li), as a surrogate of Listeria monocytogenes, on cured dry ham bricks. L. monocytogenes is a foodborne microorganism causing listeriosis in immunocompromised individuals. L. monocytogenes remains a significant public health threat, is well adapted to a wide range of conditions, and could be persistent in processing environments. Ready to Eat (RTE) food is involved in outbreaks and meat products are the major associated food vehicles. Even if cured pork products have a high level of microbiological safety, due to the low water activity (aw) reached during the seasoning (aw<0.92), the presence of L. monocytogenes on dry-cured ham is described 
