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The heat resistance of Salmonella Anatum inoculated onto the surface of cabbage slices was
investigated during hot air drying at 50-60°C. It was found that the a_ values of cabbage slices were
constant during the first two hours of drying but reduced sharply after the initial period and finally
became constant for prolonged drying time. Higher drying temperatures resulted in higher drying
rates and higher degrees of Salmonella destruction. Survival curves of S. Anatum at 50 and 55°C
have noticeably upward concavity indicating the non-uniform heat resistance of individual cells
while the linear reduction in cell number was observed from the survival curve at 60°C.
The reduction of cell number by 4 log,, was obtained for cabbages undergoing drying at 60 and
55°C for 3 and 9 h, respectively. Only 3 log,, reduction were achieved at the end of drying process
at 50°C (24 h), however. Immersion of cabbage slices in 0.5-1.5 percent acetic acid for 5 min could
reduce the initial number of Salmonella by 2 log,,. A significant decrease of the heat resistance of

Salmonella on acid-treated cabbage was also observed.





