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Thermal inactivation of Foot-and-mouth disease viruses (FMDV) serotypes O, A, and ASIAI in
deep-fried pork, tonkatsu, roasted pork, and salt-roasted pork between 50-80°C was determined. Thermal
resistance of FMDVs was compared in terms of rate of inactivation or decimal reduction time (D). D, was
analyzed by linear regression and goodness of fit was determined by root mean square error. Dyg, Dy, Dy,
and Dy, of 3 FMDVs serotypes were not statistically different (P > 0.05) in all pork products except tonkatsu
at 60°C, roasted pork at 60-70°C, salted-roasted pork at 80°C. While D,, of 3 FMDV serotypes were
significantly higher than Dy, D,, and Dy, (P <0.05). Dg,D,,and Dy, of 3 FMDVs serotypes (P < 0.05) were
not statistically different. Highest Dy, Dgy, D, and Dy, of 3 FMDVs serotypes in 4 pork products were 7,200,
285.71, 120 and 10.81 seconds, respectively. The validation of D, by primary cell indicated that D, was
valid. When taking into account the highest possible concentration of FMDV in muscle (4 log) and safety
factor (2 log) in the worst-case scenario, the minimum exposure times by thermal induction by air and oil in

pork products at core temperatures 50, 60, 70 and 80°C were 720, 29, 12, and 1.08 minutes, respectively.





