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Predictive Growth Model of Aspergillus versicolor in Jinhua Ham
LiMin Li Yun Han Beizhong

(College of Food Science & Nutritional Engineering, China Agricultural University, Beiiing 100083, China)
ABSTRACT The primary and secondary predictive models of Aspergilius versicolor in Jinhua ham were created
based on its growth conditions at 4, 10, 15, 20, 28C . The result showed that the optimum fit to the growth
curve was ohtained by using the Logistic equation at low temperature and the Compertz equation when temperature
increased. The secondary model was based on the classical Square Root equation, which displayed a good linear re-
lationship between the growth rate of Aspergillus versicolor and temperature. Validation of the models showed
that the residual difference of predicted and observed value was within .05, and the values of bias factor and ac-
curacy factor were also acceptable statistically. Since the predictive models are highly reliable, it could serve as a
quantitative tool to analyze and estimate the safety of Jinhua ham.

Key words Jinhua ham, Aspergillus versicolor , predictive model, growth rate
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