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Abstract: Ultrasound (US) has a high capacity to increase food safety. Although high and/or 

moderate temperature in combination with US has been studied, the knowledge about 

cooling/low temperatures as well as its combined effect with chemical preservation methods 

is scarce. Therefore, the aim of this study was to describe the inactivation of Staphylococcus 

spp. (SA) present in the natural microbiota of sliced Brazilian dry-cured loin (BDL) using US 

(40 kHz and 5.40 W/g) at 1.6-17.9 kJ/g, temperature (T) between 6.4-73.6 °C and peracetic 

acid (PA) between 5.5-274.5 mg/L employing the Central Composite Rotatable Design. The 

model fully describes how the combination of US, T, and PA affects SA inactivation. In BDL, 

an increase in US acoustic energy density (kJ/g) allows the reduction of T necessary to 

inactivate SA because of the occurrence of synergistic effect. However, US applied at low T 

was inefficient. On the other hand, PA was more efficient at low T, since high T degraded this 

compound at different rates according to the holding T. Therefore, the data indicates a relation 

between the technologies useds in the combined decontamination of sliced BDL improving 

dry-cured meat safety. 

 

Keywords: Central composite rotatable design; Response surface methodology, Meat 

decontamination; Synergistic effect; Non-thermal technology; Mild processing.  
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1. Introduction  

Emerging technologies should be employed to reduce the risk to public health through 

the inactivation of pathogenic microorganisms that may be naturally present in food. Non-

thermal food preservation technologies such as ultrasound (US) have been considered green 

technologies due to their ability to improve the food processing sparing energy (Awad et al. 

2012). US has the ability to improve the antimicrobial effect of chemical compounds (Duarte 

et al., 2018; Rosário et al., 2017; Sarkinas et al., 2018). Microbial inactivation occurs mainly 

due to the formation, growth, and implosion of bubbles during the cavitation process (Chemat 

et al., 2011). The implosion process generates (i) micro-jets capable of breaking the cell wall, 

(ii) free radicals and (iii) hot-spots capable of inactivating microorganisms (Awad et al. 2012; 

Gogate and Kabadi, 2009). Recently, several studies have evaluated the effect of US on meat 

quality and processing (Barekat and Soltanizadeh, 2018; Inguglia et al., 2018; Ojha et al., 

2016; Zou et al., 2018a; Zou et al., 2018b). In addition, high and moderate temperatures in 

combination with US (thermosonication) were extensively studied (Contreras et al., 2018; 

Evelyn et al. 2017; Evelyn and Silva, 2015a; Evelyn and Silva, 2018). However, studies on 

cooling/low temperatures, as well as its combined effect with chemical preservation methods, 

are scarce (Caraveo et al., 2015; Pedrós-Garrido et al., 2017). 

Peracetic acid (PA) is among the chemical compounds with high inactivation efficiency 

against key foodborne pathogens (Srey et al., 2013). The Food and Drug Administration 

(FDA) regulates its use in the United States and concentrations of 80 mg/L for fruit and 

vegetables (21CFR173.315) and 220 mg/L on meat carcasses (21CFR173.370) are allowed on 

foods imported by the U.S. Moreover, the use of PA is environmentally friendly (Srey et al., 

2013). Products of PA are: (i) acetic acid that reduces the intracellular pH causing 

perturbation of cellular enzymes and high consumption of ATP for resumption of the original 

intracellular pH (Eklund, 1985; Theron and Lues, 2007) and (ii) hydrogen peroxide that 
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causes oxidation of substances, which are essential for the survival of microorganisms (Kitis, 

2004; Srey et al., 2013; Yuan et al., 1997). On the other hand, one of the main methods 

applied in food processing and preservation is the use of heat which acts mainly on the 

inactivation of microbial enzymes and denaturation of proteins that constitute the 

microorganisms (Earnshaw et al., 1995), as well as denaturation of proteins and other 

constituents of food (Earnshaw et al., 1995; Tornberg, 2005). Recently, several studies used 

moderate heat combined with other technologies to inactivate pathogenic and spoilage 

microorganisms in meat and meat products (Condón-Abanto et al., 2016; Evelyn and Silva, 

2015a; Wang et al., 2015). 

Recent outbreaks of diseases involving several pathogenic bacteria have been reported 

worldwide mainly due to the consumption of contaminated meat and meat products (Agência 

Nacional de Vigilância Sanitária, 2017; Centers for Disease Control and Prevention, 2015; 

Centers for Disease Control and Prevention, 2018; European Food Safety Authority 

European, 2017). In addition, spoilage bacteria can cause high loss in meat quality and waste 

of the final product. Due to their low water activity and high and/or moderate NaCl content, 

dry-cured meat products have been considered microbiologically stable products (Menéndez 

et al., 2018). However, halotolerant pathogenic and spoilage microorganisms may be the main 

public health risk and cause losses during storage and commercialization due to the intrinsic 

characteristics of the matrix (Mutz et al., 2019; Menéndez et al., 2018; Ng et al., 1997). 

Staphylococcus spp. is a halotolerant bacterium found in dry-cured meat and ingredients for 

its production around the world (Ahhmed et al., 2017; García-Díez et al., 2016; Menéndez et 

al., 2018; Stavropoulou et al., 2018). Staphylococcal food poisoning is one of the most 

common in the world (Kadariya et al., 2014). Staphylococci are ubiquitous in nature, with 

humans and animals as their primary reservoirs. Consequently, the contamination of foods 

often happens via food handlers. Therefore, good personal hygiene and compliance with 
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Good Manufacturing Practices is necessary, as well as an effective 

intervention/decontamination strategy. Among Staphylococcus spp. strains, S. aureus is the 

most notable bacterium associated with virulence factors such as Staphylococcal enterotoxins 

(SEs) that cause hypersalivation, nausea, vomiting, and abdominal cramping with or without 

diarrhea with a lethality rate of 0.03% (Kadariya et al., 2014). Moreover, Staphylococcus spp. 

are among the key microorganisms causing spoilage in processed meats, being fermentative 

organisms, producing both acid and gas from glucose. Staphylococcus spp. are also present in 

a significant percentage of raw, intact meat, and the predominant surface microbiota during 

curing (Sperber and Doyle, 2009). 

High levels of reduction of spoilage and pathogenic microorganisms can be achieved 

using emerging technologies. Furthermore, the knowledge of the decontamination efficiency 

of combined methods is of great importance (Rajkovic et al., 2010). However, the effect of 

the combination of preservation methods such as US, T, and PA on microorganism 

inactivation has not been described yet. The concept of combining factors to preserve food 

was developed by Leistner (2000) who described that each factor involved in the microbial 

control process represents a hurdle to be overcome by the microorganism, making it difficult 

to survive. For several meat products, such as Brazilian dry-cured loin (BDL), natural hurdles 

are not sufficient to guarantee safety. Therefore, the aim of this study was to evaluate the 

effect of US, T, and PA on the inactivation of Staphylococcus spp. present in the natural 

microbiota of BDL using the Design of Experiments (DOE) approach to obtain a 

mathematical model of inactivation that describes the effects of combined preservation 

methods on reducing the target bacteria at various levels and with high confidence. To the 

best of our knowledge, this study is the first paper using DOE approach to evaluate US and 

PA on SA inactivation in meat products. 
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2. Material and methods 

2.1 Experimental design 

A Central Composite Rotatable Design of Experiment (CCRD) was used in 2
3
 

experiment (Table 1), wherein nineteen experiments (Table 2) were performed in random 

order to evaluate the effects of ultrasound (US), temperature (T) and peracetic acid (PA) on 

Staphylococcus spp. (SA) inactivation in sliced BDL. The central point was performed with 

five replicates to evaluate experimental error and thus lack-of-fit of the model. Statistica 10
®
 

software was used. The whole experiment was performed with two independent replicates. 

 

2.2 Sample preparation 

A total of 2.0 kg of Brazilian dry-cured loin (Socol, BDL) was obtained from different 

batches in Venda Nova do Imigrante city (latitude 20°19'31.9"S and longitude 

41°07'56.6"W), Brazil. Samples were produced during August-October 2017 (three months) 

with ripening conditions of room temperature (18.3 ± 2.3 °C and relative humidity of 80.7 ± 

4.1%) according to the Capixaba Institute for Research, Technical Assistance and Rural 

Extension (2017). Immediately after their production, samples were vacuum packed and 

transported to the laboratory, also at room temperature, for analysis. Samples were sliced with 

a thickness of 0.15 ± 0.01 cm (approximate commercial thickness for dry-cured meat 

products) using a commercial slicer sanitized with alcohol 70% (Arbel
®
 Ftd 178 MC/MC-X 

3.0, São Paulo, Brazil). The average diameter obtained for the slices was 5.5 ± 0.1 cm. 

Therefore, each slice had 48.0 ± 1.7 cm
2
 and 3.9 ± 0.1 g. Preservation methods were applied 

according to Section 2.3. 

 

2.3 Preservation technologies 

For each run, 10 g (122.0 ± 6.1 cm
2
, approximately 3 slices) of BDL were placed in 

sterile polyethylene bags (20 × 35 cm and thickness of 0.05 mm) (Emba Freezer, Brazil) 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

8 

 

containing 500 mL (sufficient amount to avoid overlapping of the slices in US bath) of sterile 

distilled water. The dimensions of the immersed bag were 15.0 × 6.8 × 4.9 cm (length × width 

× height). The application conditions for each preservation technology are described in Table 

2. A US bath equipment (Unique, USC-2800A, Brazil) with a power of 154 W, frequency of 

40 kHz and capacity of 9 L was employed. The US power (P) dissipated into the liquid was 

calculated using Equation 1 (calorimetric method) and 54 W (5.40 ± 0.01 W/g) was obtained. 

To obtain these data the internal temperature (initial and final) of the bags was measured at 

different times. Acoustic Energy density (AED) was obtained using Equation 2 and expressed 

as kJ/g. For the application of the preservation technologies the bags containing water, 

sample, and PA (Proxitane®, Paraná, Brazil) were placed inside the US bath. The PA 

concentration of the commercial product was 15%, and the concentrations for each run (Table 

2) were calculated in mg/L using the equation Ci·Vi = Cf·Vf (initial (i) and final (f) 

concentrations (C) and volumes (V)). The treatment time (min) and the T (± 0.1 °C) of the 

water in the US bath were adjusted in the configuration of the equipment. For T lower than 25 

°C the water bath was adjusted using ice cubes. During application, the temperature was 

monitored using a digital thermometer (Equitherm, TH439, Porto Alegre, Brazil). 

        
  

  
                                                                                                                       (1) 

A   
                             

                 
                                                                                    (2) 

wherein Cp = water specific heat (4.18 J/g K), m = mass of water on US bath (g), dT = T 

increase (°C), dt = sonication time (s). 

 

2.4 Microbiological analysis 

The procedure for counting the Staphylococcus spp. naturally present in the matrix was 

performed according to the methodology of the American Public Health Association 
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described in the Compendium of Methods for the Microbiological Examination of Foods 

(Downes and Ito, 2001). In each experiment, 10 g of sample together with 90 mL of 0.1% 

peptone water were homogenized for 1 min in a Stomacher (Yka Tecnologia, Saparinga, Rio 

Grande do Sul, Brazil). The cultivation process was performed with Spiral Plater (Eddy Jet 2, 

IUL instruments, United States) using mode E50. Baird Parker agar (HiMedia
®
, Mumbai, 

India) containing egg yolk emulsion and potassium tellurite (Sigma-Aldrich
®
, Switzerland) 

was used as a selective and differential supplement and incubated at 35 ± 1 °C for 48 h. 

Characteristic colonies (grey-black shiny with an opaque zone around the colony) were 

considered Staphylococcus spp. according to Baird-Parker (1962). The colonies were counted 

in an electronic counter (Flash & Go, IUL instruments, United States). The data were 

expressed as log10 decimal reductions (DR) of colony forming units per gram of sample 

(cfu/g) calculated according to Equation 3. Initial count (control, CT) of Staphylococcus spp. 

in BDL was 5.8 ± 0.3 log cfu/g using Baird Parker agar as previously described. 

                                                                                                                            (3) 

Wherein: N = count (cfu/g) after the treatment, N0 = CT count (cfu/g). 

 

2.5 Mathematical modelling 

To obtain the polynomial model (Equation 4) (Baş et al. 2007) that describes the effect 

of the independent variables (US, T, and PA) on SA inactivation, multiple regression analysis 

was performed using Statistica 10
®
 software. The presence of significant factors composing 

the model was determined respecting the level of significance of 0.05. To verify the normality 

of the residuals’ data the Shapiro-Wilk’s test was used. The graphical representation of the 

obtained model was presented using the response surface methodology. To describe the 

proportion of the variation explained by the independent variable level that the model 
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represents the data the adjusted R
2

adj value was obtained. Mean square error (MSE) was 

obtained. 

                     
 
           

  
         

        
 
   + ε             (4) 

Wherein: X is the variable (T, US, or PA), B is the regression coefficient and ε is the 

experimental error. 

 

To evaluate the acceptable prediction zone of the model, the relative error (RE) was 

calculated according to Equation 5 (Delignette-Muller et al., 1995). 

    
                    

        
                                                                                                    (5) 

 

2.6 Model validation 

Validation of the model was performed with additional experimental conditions 

(random). The applied conditions were not used for the construction of the model (Table 3). 

The preservation technologies were applied according to Section 2.3. The experiments were 

performed with three independents replicates. The accuracy factor (Af) and bias factor (Bf) 

were calculated according to Baranyi et al. (1999) (Equations 6 and 7), respectively. Af 

indicates the spread of data around the prediction. Bf indicates the level of agreement between 

predicted and observed values. Ideally, Af and Bf should have values equal to 1. However, the 

acceptable limit may increase 0.10-0.15 for each variable presented in the predictive model 

(Ross et al., 2000). Therefore, in this study, Af value lower than 1.45 were accepted. 

According Ross et al. (1999) Bf value lower than 1.15 was accepted. 

        
                     
   

 
                                                                   (6) 

       
                    
   

 
                                                                        (7) 
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Where Ln f(x) is the value predicted by the model, Ln μ the observed value and m the number 

of experiments. 

The ‘percent discrepancy’ between the model and observations was calculated 

according to Equation 8, and ‘percent bias’ according to Equation 9 (Baranyi et al., 1999). 

           · 100%                                                                                                   (8) 

                                                                                           (9) 

 

3.  Results and discussion 

3.1 Mathematical modelling and model performance 

The effect of US, T, and PA on SA inactivation is described by the model (Equation 10) 

obtained in the multiple regression analysis, wherein individual and interaction effects (p < 

0.05) were presented. The residual values have significant normal distribution since in the 

Shapiro-Wilk’s P value was 0.253 (P > 0.05) (Granato et al., 2014). The lack-of-fit value 

obtained non-significance (P = 0.167); indicating that the model adequately describes the 

functional relationship between dependent and independent variables. In addition, the MSE 

obtained was similar or lower than those found in other studies using response surface 

methodology (Table 4). The value of the adjusted coefficient of determination (R
2

adj), equal to 

one, indicates perfect fit of the model to the data. This study obtained adequate values close to 

1 (Fig. 1A). Others studies using preservation technologies in meat and fish products found 

R
2

adj values between 0.83 and 0.99 (Table 4). In addition, the significance (P - value) for each 

regression coefficient is presented in Fig. 2. Concerning RE, models with pRE > 0.70 (pRE is 

the number of runs with RE in the acceptable prediction zone/total number of runs) offer 

acceptable values of bias and accuracy (Oscar, 2005). The prediction zone is the RE range 

between -0.3 (fail-safe) and 0.15 (fail-dangerous) (Oscar, 2005). In this study, the value of 
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0.90 pRE was found, since only two runs were outside the prediction zone (Fig. 1B). 

Therefore, all model performance indices indicate goodness-of-fit. 

 

Log (N/N0) = 0.520 + 0.00253·T – 0.000925·T
2
 + 0.0506·AED – 0.0120·PA – 

0.00260·T·AED + 0.000148·T·PA                              (10) 

Wherein: Log (N/N0) is the decimal reduction (cfu/g), T is the temperature (ºC), AED is the 

acoustic energy density (kJ/g) and PA is peracetic acid (mg/L). 

 

In this study, the accuracy factor (Af) and bias factor (Bf) lower than 1.45 and 1.15, 

respectively, were considered acceptable (Ross et al., 2000; Ross et al., 1999) and the value 

obtained is within this range. For the predicted and observed values, Af values (percent 

discrepancy %D is 13%) were found close values to other predictive models (Baranyi et al., 

1999) and smaller or similar to the models that used the design of experiments as described in 

Table 4. The (Bf) equal to 1 indicates that the model has a perfect agreement between 

predicted and observed values (Ross, 1996). Values above 1 indicate that the model is fail-

dangerous due to predicted values higher than observed (Ross, 1996) as verified in Table 4. In 

addition, %Bf > 0 indicates that the model predicts larger decimal reductions than those 

observed (Baranyi et al., 1999). Values below 1, in general, indicate that the model is fail-

safe. However, excessively low values such as 0.5 indicate a conservative model that provides 

only half of the observed (Ross, 1996). In the present study, the model predicted values only 

7.3% higher. Thus, the obtained model describes the effect of US, T, and PA on SA 

inactivation in BDL with high performance. 

 

3.2 Staphylococcus spp. inactivation 
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The effect between T and PA on SA inactivation in BDL obtained significant 

interaction (p < 0.05) as demonstrated in Fig. 3A. Level curves at low Ts (cooling) start with 

behaviour parallel to the T axis (Fig. 3A). This fact indicates that the reduction of SA is 

occurring due to the action of the factor described in the other axis (PA). However, the 

gradual increase of T causes a decrease in the level curves, inducing behaviour parallel to the 

PA axis (Fig. 3A). When a higher T is employed, the predominance of the behaviour parallel 

to the PA axis occurs, which shows that the inactivation of SA is occurring due to the effect of 

the high T. PA in the concentration of 200-250 mg/L maintains the integrity of the 

antimicrobial effect up to 15-20 °C. Concentrations between 100-199 mg/L maintain the 

integrity of the antimicrobial effect up to 7-10 °C. Concentrations < 100 mg/L gradually 

decrease effectiveness with increasing T and have low/no antimicrobial activity (Fig. 3A). 

Therefore, PA loses efficiency with increasing T. However, the loss of efficiency due to the 

effect of T is reduced with the increase of PA concentration. Although PA efficiency is 

reduced with increasing T, high PA concentrations require a longer time for total degradation 

(Chen et al., 2017). T between 20-30 °C causes the highest inactivation efficiency loss rates 

due to the declination of the levels of curve lines (Fig. 3A). T > 45 °C turns the efficacy of PA 

near null. The increase in T leads to increased decomposition (Chen et al., 2017) and reduced 

PA efficiency (Jorjani et al., 2004) since the spontaneous decomposition constant k is 

increased with the addition of T (Yuan et al., 1997). The spontaneous decomposition of this 

compound caused by the increase of T causes acetic acid and oxygen formation (Yuan et al., 

1997). Acetic acid has low microorganism inactivation efficiency (Rosário et al., 2017). 

Broda (2007) used PA, heat, and US to inactivate Clostridium estertheticum spores in vitro by 

applying preservation methods separately and reaffirming the efficiency in the inactivation of 

this pathogen. However, the understanding of the combined inactivation effect was not 

possible. Therefore, in this study, after evaluating an extensive range, concentrations within 
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the specific ranges for each situation are in agreement with the range described in the FDA 

recommendations and make its application promising for dry-cured meat products. 

The effect between T and US on SA inactivation in BDL obtained significant 

interaction (p < 0.05) as demonstrated in Fig. 3B. Level curves with behaviour parallel to the 

US axis indicate the predominance of the effect of T on SA inactivation. However, the 

increase in T results in the formation of a decreasing level curve towards the US axis. For this 

reason, high and moderate T improved the effect of the US on SA inactivation. In addition, 

using the model to assess the isolated effects of US and T, reductions of -0.3 and -2.9 log 

cfu/g were obtained for US (17 kJ/g) and T (60 °C), respectively. Simulating the combined 

effects of the previous conditions a reduction of -4.5 log cfu/g was obtained. Therefore, in 

relation to high T’s, there was a synergistic effect between US and T since the individual 

technologies presented smaller reduction than when applied in combination. All these effects 

can be explained by the microbial key inactivation mechanisms of US, one of which is 

associated with cavitation, i.e. formation and collapse of cavitating bubbles. This process 

causes the formation of zones of compression and expansion in the medium (Chemat et al., 

2011). The expansion process results in the existence of negative pressure (Earnshaw et al., 

1995). Obviously, the boiling point of liquids decreases with the decrease in pressure. Thus, at 

very low pressures the water liquid phase changes to water vapour at T less than usual (~100 

°C, 1 atm) and outcomes in the formation of bubbles in the medium (Chemat et al., 2011; 

Earnshaw et al., 1995). For this reason, a T increase in the liquid favours the conversion of 

water to water vapour more easily due to the previous reduction of the local pressure 

(reduction of the boiling point). Therefore, the application of US at higher T increased the 

amount and/or rate of bubble formation. Finally, high T improved the ultrasonic reduction of 

SA in BDL and the physicochemical, nutritional and sensorial damage due to high T 

application could be reduced. Contreras et al. (2018) found that US accelerates mild heating 
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in sliced dry-cured ham. In accordance with the present study, thermosonication process also 

increased the reduction of Bacillus cereus spores (Evelyn and Silva, 2015a) and Clostridium 

perfringens spores (Evelyn and Silva, 2015b) in beef slurry. The application of ultrasonication 

treatment to microorganisms punctures their cell membranes and produces free radicals, and 

extrusion of the intracellular matrix which ultimately kills the microorganisms. Therefore, it is 

important to realize that factors such as shape (cocci or bacilli), diameter of microorganisms, 

cell size or surface area, gram positivity or negativity (cell wall thickness), and cell sensitivity 

or ability to recover from treatment greatly influence the treatment effectivity (Roobab et al., 

2018). 

In relation to low T’s, the application of US during cooling increased SA survival (Fig. 

3A, Table 3). Moreover, under these T conditions, the increase in AED caused an increase in 

SA count. During the cavitation process, the implosion of the bubbles is responsible for the 

formation of micro-jets that rupture the cell wall of the bacteria and consequently cause 

inactivation (Joyce et al., 2003). However, low T requires higher negative pressure for 

efficient bubble formation and collapse. Therefore, it is possible to suggest that low bubble 

formation and collapse were not sufficient to cause cell wall pores and lethal rupture in the 

SA population in BDL. The formation of pores by US facilitates the passive transport of 

nutrients from the extracellular medium into the cell (Ojha et al., 2017; Tizazu et al., 2018). 

On the other hand, it is possible to suggest that the mechanical effect of US in non-lethal 

conditions can propel bacteria into the meat. In others studies, US improves NaCl diffusion in 

pork meat curing due to the effect of sound waves that propel the salt of the aqueous solution 

into the matrix (Inguglia et al., 2018; McDonnell et al., 2018). Microjets cause the 

microinjection process of brine into the meat (Cárcel et al., 2007). During the cavitation 

process in a solid medium, a rapid series of alternative contractions and expansions cause an 

effect similar to squeeze and release repeatedly and for this reason it is called ‘‘sponge effect” 
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(Gallego-Juarez et al., 1999). This effect provides the creation of microchannels for water 

movement (Gallego-Juarez et al., 1999; Muralidhara et al., 1985) and increases the distance 

between muscle fibres (Siró et al., 2009). All these effects can be corroborated with bacteria 

mobility/internalization. In addition, other mechanical effects such as blade tenderization 

cause E. coli O157:H7 internalization in meat (Luchansky et al., 2008). 

The effect of US and PA on SA inactivation in BDL obtained non-significant 

interaction (p > 0.05). According to the findings discussed earlier, T influenced otherwise the 

bactericidal effect of US and PA. US improves the antimicrobial effect of chemical 

compounds, since micro-jets damage the cell wall and propel the chemical into the cell 

(Gogate and Kabadi, 2009; Rosário et al., 2017). In the present study, at low Ts, PA showed 

action and US had low efficiency. On the other hand, at high Ts, US showed efficiency 

(micro-jets were formed). However, PA was degraded. Therefore, the effect of T caused no 

significant interaction between US and PA. In addition, this finding corroborates with other 

interactions observed in our study (T × US and T × PA). 

 

4. Conclusion 

From the analysis and application of the model we can state that the increase in T (i) 

improves the antibacterial effect of US with the occurrence of synergistic effect, however, (ii) 

it reduces the bactericidal effect of the PA. (iii) The use of US allows the reduction of the T 

level to inactivate SA. (iv) US (40 kHz, 5.40 W/g) during cooling is not suitable to inactivate 

SA in BDL. (v) PA sanitizing solution during cooling is more efficient than at higher Ts. (vi) 

T and PA threshold values for optimized SA inactivation were determined. Finally, the 

understanding of the combined inactivation effect of these three factors allows the 

improvement of the SA decontamination process in sliced BDL. In addition, this study 

demonstrated that a high amount of sanitizing solution is required for sliced meat products. 
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However, the high efficiency of the methods studied for bacteria inactivation encourages 

future studies to improve and optimize the employment of these preservation technologies in 

meat. 

 

Declarations of interest 

 None. 

 

Acknowledgment 

The authors would like to thank the Fundação de Amparo à Pesquisa do Estado do Rio 

de Janeiro (FAPERJ, Brazil), process numbers E-26/203.049/2017 and E-

26/010.001547/2016; the Conselho Nacional de Desenvolvimento Científico e Tecnológico 

(CNPq, Brazil), process numbers 311422/2016-0; and the Coordenação de Aperfeiçoamento 

de Pessoal de Nível Superior (CAPES, Brazil), process number CAPES/FAPERJ E-45-

PAPDRJ/2013 (E-26/101.403/2014) for their financial support. D.K.A. Rosario, Y.S. Mutz, 

and Y.A.A. Bernardo were supported by FAPERJ and CNPq through post-graduate 

scholarship. This study was partially financed by CAPES (Brazil) - Finance Code 001. 

 

Reference 

Agência Nacional de Vigilância Sanitária. Surtos de Doenças Transmitidas por Alimentos no 

Brasil, 2017. 

http://portalarquivos.saude.gov.br/images/pdf/2017/maio/29/Apresentacao-Surtos-

DTA-2017.pdf/ (Accessed 07.12.2018). 

Ahhmed, A., Özcan, C., Karaman, S., Öztürk, İ., Çam, M., Fayemi, P.O., Kaneko, G., 

Muguruma, M., Sakata, R., Yetim, H., 2017. Utilization of fermented soybeans paste 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

18 

 

as flavoring lamination for Turkish dry-cured meat. Meat Sci. 127, 35–44. 

https://doi.org/10.1016/j.meatsci.2016.12.011 

Awad, T.S., Moharram, H.A., Shaltout, O.E., Asker, D., Youssef, M.M., 2012. Applications 

of ultrasound in analysis, processing and quality control of food: A review. Food Res. 

Int. 48, 410–427. https://doi.org/10.1016/j.foodres.2012.05.004 

Baird-Parker, A.C., 1962. An improved diagnostic and selective medium for isolating 

coagulase positive staphylococci. J. Appl. Bacteriol. 25, 12–19. 

https://doi.org/10.1111/j.1365-2672.1962.tb01113.x 

Baranyi, J., Pin, C., Ross, T., 1999. Validating and comparing predictive models. Int. J. Food 

Microbiol. 48, 159–166. https://doi.org/10.1016/S0168-1605(99)00035-5 

Barekat, S., Soltanizadeh, N., 2018. Effects of ultrasound on microstructure and enzyme 

penetration in beef Longissimus lumborum muscle. Food Bioprocess Technol. 11, 

680–693. https://doi.org/10.1007/s11947-017-2043-8 

Baş, D., Boyacı, İ.H., 2007. Modeling and optimization I: Usability of response surface 

methodology. J. Food Eng. 78, 836–845. 

https://doi.org/10.1016/j.jfoodeng.2005.11.024 

Bover-Cid, S., Belletti, N., Garriga, M., Aymerich, T., 2011. Model for Listeria 

monocytogenes inactivation on dry-cured ham by high hydrostatic pressure 

processing. Food Microbiol. 28, 804–809. https://doi.org/10.1016/j.fm.2010.05.005 

Bover-Cid, S., Belletti, N., Garriga, M., Aymerich, T., 2012. Response surface methodology 

to investigate the effect of high pressure processing on Salmonella inactivation on dry-

cured ham. Food Res. Int. 45, 1111–1117. 

https://doi.org/10.1016/j.foodres.2011.05.004 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

19 

 

Broda, D.M., 2007. The effect of peroxyacetic acid-based sanitizer, heat and ultrasonic waves 

on the survival of Clostridium estertheticum spores in vitro. Lett. Appl. Microbiol. 45, 

336–341. https://doi.org/10.1111/j.1472-765X.2007.02196.x 

Capixaba Institute for Research, Technical Assistance and Rural Extension, 2017. Boletim 

Agrometeorológico. https://meteorologia.incaper.es.gov.br/boletim-

agrometeorologico-

dados?estacao=vendanova_inmet.xls&municipio=venda_nova_do_imigrante/ 

(Accessed 10.02.2018). 

Caraveo, O., Alarcon-Rojo, A.D., Renteria, A., Santellano, E., Paniwnyk, L., 2015. 

Physicochemical and microbiological characteristics of beef treated with high-

intensity ultrasound and stored at 4 °C: Quality of beef after application of high-

intensity ultrasound. J. Sci. Food Agric. 95, 2487–2493. 

https://doi.org/10.1002/jsfa.6979 

Cárcel, J.A., Benedito, J., Bon, J., Mulet, A., 2007. High intensity ultrasound effects on meat 

brining. Meat Sci. 76, 611–619. https://doi.org/10.1016/j.meatsci.2007.01.022 

Centers for Disease Control and Prevention, 2015. Multistate Outbreak of Multidrug-

Resistant Salmonella I 4,[5],12:i:- and Salmonella Infantis Infections Linked to Pork. 

https://www.cdc.gov/salmonella/pork-08-15/index.html/ (Accessed 07.12.2018). 

Centers for Disease Control and Prevention, 2018. Multistate Outbreak of Salmonella 

Typhimurium Linked to Chicken Salad. 

https://www.cdc.gov/salmonella/typhimurium-02-18/index.html/ (Accessed 

07.12.2018). 

Chemat, F., Zill-e-Huma, Khan, M.K., 2011. Applications of ultrasound in food technology: 

Processing, preservation and extraction. Ultrason. Sonochem. 18, 813–835. 

https://doi.org/10.1016/j.ultsonch.2010.11.023 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

20 

 

Chen, W.C., Lin, J.R., Liao, M.S., Wang, Y.W., Shu, C.M., 2017. Green approach to 

evaluating the thermal hazard reaction of peracetic acid through various kinetic 

methods. J. Therm. Anal. Calorim. 127, 1019–1026. https://doi.org/10.1007/s10973-

016-5812-0 

Condón-Abanto, S., Arroyo, C., Álvarez, I., Condón, S., Lyng, J.G., 2016. Application of 

ultrasound in combination with heat and pressure for the inactivation of spore forming 

bacteria isolated from edible crab (Cancer pagurus). Int. J. Food Microbiol. 223, 9–

16. https://doi.org/10.1016/j.ijfoodmicro.2016.02.001 

Contreras, M., Benedito, J., Bon, J., Garcia-Perez, J.V., 2018. Accelerated mild heating of 

dry-cured ham by applying power ultrasound in a liquid medium. Innov. Food Sci. 

Emerg. Technol. 50, 94–101. https://doi.org/10.1016/j.ifset.2018.10.010 

Contreras, M., Benedito, J., Bon, J., Garcia-Perez, J.V., 2018. Intensification of heat transfer 

during mild thermal treatment of dry-cured ham by using airborne ultrasound. 

Ultrason. Sonochem. 41, 206–212. https://doi.org/10.1016/j.ultsonch.2017.09.019 

Delignette-Muller, M.L., Rosso, L., Flandrois, J.P., 1995. Accuracy of microbial growth 

predictions with square root and polynomial models. Int. J. Food Microbiol. 27, 139–

146. https://doi.org/10.1016/0168-1605(94)00158-3 

Downes, F.P., Ito, K., 2001. Compendium of methods for microbiological examination of 

foods. American public health association – APHA. (fourth edition.). (Washington). 

Du, S., Zhang, Z., Xiao, L., Lou, Y., Pan, Y., Zhao, Y., 2016. Acidic electrolyzed water as a 

novel transmitting medium for high hydrostatic pressure reduction of bacterial loads 

on shelled fresh shrimp. Front. Microbiol. 7, 1-12. 

https://doi.org/10.3389/fmicb.2016.00305 

Duarte, A.L.A., Rosário, D.K.A., Oliveira, S.B.S., Souza, H.L.S., Carvalho, R.V., Carneiro, 

J.C.S., Silva, P.I., Bernardes, P.C., 2018. Ultrasound improves antimicrobial effect of 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

21 

 

sodium dichloroisocyanurate to reduce Salmonella Typhimurium on purple cabbage. 

Int. J. Food Microbiol. 269, 12–18. https://doi.org/10.1016/j.ijfoodmicro.2018.01.007 

Earnshaw, R.G., Appleyard, J., Hurst, R.M., 1995. Understanding physical inactivation 

processes: combined preservation opportunities using heat, ultrasound and pressure. 

Int. J. Food Microbiol. 28, 197–219. https://doi.org/10.1016/0168-1605(95)00057-7 

Eklund, T., 1985. Inhibition of microbial growth at different pH levels by benzoic and 

propionic acids and esters of p-hydroxybenzoic acid. Int. J. Food Microbiol. 2, 159–

167. https://doi.org/10.1016/0168-1605(85)90035-2 

European Food Safety Authority European, 2017. The European Union summary report on 

trends and sources of zoonoses, zoonotic agents and food-borne outbreaks in 2016. 

Centre for disease prevention and control. https://doi.org/10.2903/j.efsa.2017.5077. 

Evelyn, E., Milani, E., Silva, F.V.M., 2017. Comparing high pressure thermal processing and 

thermosonication with thermal processing for the inactivation of bacteria, moulds, and 

yeasts spores in foods. J. Food Eng. 214, 90–96. 

https://doi.org/10.1016/j.jfoodeng.2017.06.027 

Evelyn, E., Silva, F.V.M., 2015a. Thermosonication versus thermal processing of skim milk 

and beef slurry: Modeling the inactivation kinetics of psychrotrophic Bacillus cereus 

spores. Food Res. Int. 67, 67–74. https://doi.org/10.1016/j.foodres.2014.10.028 

Evelyn, E., Silva, F.V.M., 2015b. Use of power ultrasound to enhance the thermal 

inactivation of Clostridium perfringens spores in beef slurry. Int. J. Food Microbiol. 

206, 17–23. https://doi.org/10.1016/j.ijfoodmicro.2015.04.013 

Evelyn, E., Silva, F.V.M., 2018. Differences in the resistance of microbial spores to 

thermosonication, high pressure thermal processing and thermal treatment alone. J. 

Food Eng. 222, 292–297. https://doi.org/10.1016/j.jfoodeng.2017.11.037 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

22 

 

Gallego-Juarez, J.A., Rodriguez-Corral, G., Gálvez Moraleda, J.C., Yang, T.S., 1999. A new 

high-intensity ultrasonic technology for food dehydration. Dry. Technol. 17, 597–608. 

https://doi.org/10.1080/07373939908917555 

García-Díez, J., Alheiro, J., Pinto, A.L., Soares, L., Falco, V., Fraqueza, M.J., Patarata, L., 

2016. Behaviour of food-borne pathogens on dry cured sausage manufactured with 

herbs and spices essential oils and their sensorial acceptability. Food Control 59, 262–

270. https://doi.org/10.1016/j.foodcont.2015.05.027 

Gogate, P.R., Kabadi, A.M., 2009. A review of applications of cavitation in biochemical 

engineering/biotechnology. Biochem. Eng. J. 44, 60–72. 

https://doi.org/10.1016/j.bej.2008.10.006 

Granato, D., de Araújo Calado, V.M., Jarvis, B., 2014. Observations on the use of statistical 

methods in Food Science and Technology. Food Res. Int. 55, 137–149. 

https://doi.org/10.1016/j.foodres.2013.10.024 

Inguglia, E.S., Zhang, Z., Burgess, C., Kerry, J.P., Tiwari, B.K., 2018. Influence of extrinsic 

operational parameters on salt diffusion during ultrasound assisted meat curing. 

Ultrasonics 83, 164–170. https://doi.org/10.1016/j.ultras.2017.03.017 

Jorjani, E., Rezai, B., Vossoughi, M., Osanloo, M., 2004. Desulfurization of Tabas coal with 

microwave irradiation/peroxyacetic acid washing at 25, 55 and 85°C. Fuel 83, 943–

949. https://doi.org/10.1016/j.fuel.2003.10.016 

Joyce, E., Phull, S.S., Lorimer, J.P., Mason, T.J., 2003. The development and evaluation of 

ultrasound for the treatment of bacterial suspensions. A study of frequency, power and 

sonication time on cultured Bacillus species. Ultrason. Sonochem. 10, 315–318. 

https://doi.org/10.1016/S1350-4177(03)00101-9 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

23 

 

Kadariya, J., Smith, T.C., Thapaliya, D., 2014. Staphylococcus aureus and Staphylococcal 

food-borne disease: An ongoing challenge in public health. BioMed Res. Int. 

https://doi.org/10.1155/2014/827965 

Kitis, M., 2004. Disinfection of wastewater with peracetic acid: a review. Environ. Int. 30, 

47–55. https://doi.org/10.1016/S0160-4120(03)00147-8 

Leistner, L., 2000. Basic aspects of food preservation by hurdle technology. Int. J. Food 

Microbiol. 55, 181–186. https://doi.org/10.1016/S0168-1605(00)00161-6 

Luchansky, J.B., Phebus, R.K., Thippareddi, H., Call, J.E., 2008. Translocation of surface-

inoculated Escherichia coli O157: H7 into beef subprimals following blade 

tenderization. J. Food Prot. 71, 2190–2197. https://doi.org/10.4315/0362-028X-

71.11.2190 

McDonnell, C.K., Allen, P., Duane, G., Morin, C., Casey, E., Lyng, J.G., 2018. One-

directional modelling to assess the mechanistic actions of power ultrasound on NaCl 

diffusion in pork. Ultrason. Sonochem. 40, 206–212. 

https://doi.org/10.1016/j.ultsonch.2017.06.025 

Menéndez, R.A., Rendueles, E., Sanz, J.J., Santos, J.A., García-Fernández, M.C., 2018. 

Physicochemical and microbiological characteristics of diverse Spanish cured meat 

products. CyTA - J. Food 16, 199–204. 

https://doi.org/10.1080/19476337.2017.1379560 

Muralidhara, H.S., Ensminger, D., Putnam, A., 1985. Acoustic dewatering and drying (low 

and high frequency): State of the art review. Dry. Technol. 3, 529–566. 

https://doi.org/10.1080/07373938508916296 

Mutz, Y. da S., Rosario, D.K.A., Paschoalin, V.M.F., Conte-Junior, C.A., 2019. Salmonella 

enterica: A hidden risk for dry-cured meat consumption? Crit. Rev. Food Sci. Nutr. 0, 

1–15. https://doi.org/10.1080/10408398.2018.1555132 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

24 

 

Ng, W.F., Langlois, B.E., Moody, W.G., 1997. Fate of selected pathogens in vacuum-

packaged dry-cured (country-style) ham slices stored at 2 and 25 ºC. J. Food Prot. 60, 

1541–1547. https://doi.org/10.4315/0362-028X-60.12.1541 

Ojha, K.S., Keenan, D.F., Bright, A., Kerry, J.P., Tiwari, B.K., 2016. Ultrasound assisted 

diffusion of sodium salt replacer and effect on physicochemical properties of pork 

meat. Int. J. Food Sci. Technol. 51, 37–45. https://doi.org/10.1111/ijfs.13001 

Ojha, K.S., Mason, T.J., O’Donnell, C.P., Kerry, J.P., Tiwari, B.K., 2017. Ultrasound 

technology for food fermentation applications. Ultrason. Sonochem. 34, 410–417. 

https://doi.org/10.1016/j.ultsonch.2016.06.001 

Oscar, T.E., 2005. Validation of lag time and growth rate models for Salmonella 

Typhimurium: acceptable prediction zone method. J. Food Sci. 70, 129–137. 

https://doi.org/10.1111/j.1365-2621.2005.tb07103.x 

Pedrós-Garrido, S., Condón-Abanto, S., Beltrán, J.A., Lyng, J.G., Brunton, N.P., Bolton, D., 

Whyte, P., 2017. Assessment of high intensity ultrasound for surface decontamination 

of salmon (S. salar), mackerel (S. scombrus), cod (G. morhua) and hake (M. 

merluccius) fillets, and its impact on fish quality. Innov. Food Sci. Emerg. Technol. 

41, 64–70. https://doi.org/10.1016/j.ifset.2017.02.006 

Possas, A., Pérez-Rodríguez, F., Valero, A., Rincón, F., García-Gimeno, R.M., 2018. 

Mathematical approach for the Listeria monocytogenes inactivation during high 

hydrostatic pressure processing of a simulated meat medium. Innov. Food Sci. Emerg. 

Technol. 47, 271–278. https://doi.org/10.1016/j.ifset.2018.03.012 

Rajkovic, A., Smigic, N., Devlieghere, F., 2010. Contemporary strategies in combating 

microbial contamination in food chain. Int. J. Food Microbiol. 141, 29–42. 

https://doi.org/10.1016/j.ijfoodmicro.2009.12.019 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

25 

 

Roobab, U., Aadil, R.M., Madni, G.M., Bekhit, A.E.D., 2018. The impact of nonthermal 

technologies on the microbiological quality of juices: A review. Compr. Rev. Food 

Sci. Food Saf. 17, 437–457. doi:10.1111/1541-4337.12336 

Rosário, D.K.A., Mutz, Y.S., Peixoto, J.M.C., Oliveira, S.B.S., Carvalho, R.V., Carneiro, 

J.C.S., São José, J.F.B., Bernardes, P.C., 2017. Ultrasound improves chemical 

reduction of natural contaminant microbiota and Salmonella enterica subsp. enterica 

on strawberries. Int. J. Food Microbiol. 241, 23–29. 

https://doi.org/10.1016/j.ijfoodmicro.2016.10.009 

Ross, T., 1996. Indices for performance evaluation of predictive models in food microbiology. 

J. Appl. Bacteriol. 81, 501–508. https://doi.org/10.1111/j.1365-2672.1996.tb03539.x 

Ross, T., 1999. Predictive food microbiology models in the meat industry. Meat and 

Livestock Australia, Sydney, Australia, 196 pp. 

Ross, T., Dalgaard, P., Tienungoon, S., 2000. Predictive modelling of the growth and survival 

of Listeria in fishery products. Int. J. Food Microbiol. 62, 231–245. 

https://doi.org/10.1016/S0168-1605(00)00340-8 

Rubio, B., Possas, A., Rincón, F., García-Gímeno, R.M., Martínez, B., 2018. Model for 

Listeria monocytogenes inactivation by high hydrostatic pressure processing in 

Spanish chorizo sausage. Food Microbiol. 69, 18–24. 

https://doi.org/10.1016/j.fm.2017.07.012 

Sarkinas, A., Sakalauskiene, K., Raisutis, R., Zeime, J., Salaseviciene, A., Puidaite, E., 

Mockus, E., Cernauskas, D., 2018. Inactivation of some pathogenic bacteria and 

phytoviruses by ultrasonic treatment. Microb. Pathog. 123, 144–148. 

https://doi.org/10.1016/j.micpath.2018.07.004 

Siró, I., Vén, C., Balla, C., Jónás, G., Zeke, I., Friedrich, L., 2009. Application of an 

ultrasonic assisted curing technique for improving the diffusion of sodium chloride in 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

26 

 

porcine meat. J. Food Eng. 91, 353–362. 

https://doi.org/10.1016/j.jfoodeng.2008.09.015 

Sperber, W.H, Doyle, M.P., 2009. Compendium of the microbiological spoilage of foods and 

beverages. (first edition). Springer-Verlag. (New York). 

Srey, S., Jahid, I.K., Ha, S.D., 2013. Biofilm formation in food industries: A food safety 

concern. Food Control 31, 572–585. https://doi.org/10.1016/j.foodcont.2012.12.001 

Stavropoulou, D.A., Filippou, P., De Smet, S., De Vuyst, L., Leroy, F., 2018. Effect of 

temperature and pH on the community dynamics of coagulase-negative staphylococci 

during spontaneous meat fermentation in a model system. Food Microbiol. 76, 180–

188. https://doi.org/10.1016/j.fm.2018.05.006 

Theron, M.M., Lues, J.F.R., 2007. Organic acids and meat preservation: A review. Food Rev. 

Int. 23, 141–158. https://doi.org/10.1080/87559120701224964 

Tizazu, B.Z., Roy, K., Moholkar, V.S., 2018. Mechanistic investigations in ultrasound-

assisted xylitol fermentation. Ultrason. Sonochem. 48, 321–328. 

https://doi.org/10.1016/j.ultsonch.2018.06.014 

Tornberg, E., 2005. Effects of heat on meat proteins – Implications on structure and quality of 

meat products. Meat Sci. 70, 493–508. https://doi.org/10.1016/j.meatsci.2004.11.021 

Wang, B.S., Li, B.S., Du, J.Z., Zeng, Q.X., 2015. Combined pressure-thermal inactivation 

effect on spores in lu-wei beef - a traditional Chinese meat product. J. Appl. 

Microbiol. 119, 446–454. https://doi.org/10.1111/jam.12841 

Wang, J.J., Zhang, Z.H., Li, J.B., Lin, T., Pan, Y.J., Zhao, Y., 2014. Modeling Vibrio 

parahaemolyticus inactivation by acidic electrolyzed water on cooked shrimp using 

response surface methodology. Food Control 36, 273–279. 

https://doi.org/10.1016/j.foodcont.2013.08.031 

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

27 

 

Yuan, Z., Ni, Y., Van Heiningen, A.R.P., 1997. Kinetics of peracetic acid decomposition: part 

I: spontaneous decomposition at typical pulp bleaching conditions. Can. J. Chem. Eng. 

75, 37–41. https://doi.org/10.1002/cjce.5450750108 

Zou, Y., W., Kang, D., Zhou, G., 2018a. Improvement of tenderness and water holding 

capacity of spiced beef by the application of ultrasound during cooking. Int. J. Food 

Sci. Technol. 53, 828–836. https://doi.org/10.1111/ijfs.13659 

Zou, Y., Zhang, K., Zhang, X.X., Li, P., Zhang, M., Liu, F., Sun, C., Xu, W., Wang, D., 

2018b. Optimization of goose breast meat tenderness by rapid ultrasound treatment 

using response surface methodology and artificial neural network. Anim. Sci. J. 89, 

1339–1347. https://doi.org/10.1111/asj.13061 

  

Journal Pre-proof



Jo
ur

na
l P

re
-p

ro
of

28 

 

Figure Captions (Use color only online) 

Fig. 1: Validation indexes. A: Fitted versus observed values and B: relative error (RE) 

(prediction zone of -0.3 (fail-safe) and 0.15 (fail-dangerous)) of the decimal reduction (DR) of 

Staphylococcus spp. after application of ultrasound (kJ/g), temperature (°C) and peracetic acid 

(mg/L) in Brazilian dry-cured loin. 

 

Fig. 2: Pareto chart of standardized effects and P-value for inactivation of Staphylococcus 

spp. T: temperature (ºC), AED: acoustic energy density (kJ/g), PA: peracetic acid (mg/L). 

Linear term (L) and quadratic term (Q). 

 

Fig. 3: Response surface graphs of Staphylococcus spp. inactivation (Log N/N0) in Brazilian 

dry-cured loin. A: effect of peracetic acid (mg/L) and temperature (°C). B: effect of 

ultrasound (kJ/g) and temperature (°C). 
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Table 1: Factors (independent variables) coded and not coded according to the central 

composite rotatable design. 

Factors Levels 

-1.68 -1 0 +1 +1.68 

T 6.4 20 40 60 73.6 

AED (tm) 1.6 (4.8) 4.9 (15) 9.7 (30) 14.6 (45) 17.9 (55.2) 

PA 5.5 60 140 220 274.5 

T: Temperature (°C), AED: Acoustic energy density (kJ/g), tm: Application time (min), PA: 

Peracetic acid (mg/L)  
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Table 2: Decimal reduction and standard deviation of Staphylococcus spp. after application of 

temperature, ultrasound, and peracetic acid in Brazilian dry-cured loin according to central 

composite rotatable design. 

Run T (ºC) AED (kJ/g) PA (mg/L) DR (log cfu/g) 

1 20.0 4.9 60.0 -0.4 ± 0.08 

2 20.0 4.9 220.0 -1.8 ± 0.36 

3 20.0 14.6 60.0 -0.2 ± 0.05 

4 20.0 14.6 220.0 -1.5 ± 0.31 

5 60.0 4.9 60.0 -3.6 ± 0.72 

6 60.0 4.9 220.0 -4.1 ± 0.82 

7 60.0 14.6 60.0 -4.5 ± 0.90 

8 60.0 14.6 220.0 -4.8 ± 0.96 

9 6.4 9.7 140.0 -0.9 ± 0.18 

10 73.6 9.7 140.0 -5.5 ± 0.60 

11 40.0 1.6 140.0 -1.4 ± 0.28 

12 40.0 17.9 140.0 -2.8 ± 0.56 

13 40.0 9.7 5.5 -1.1 ± 0.22 

14 40.0 9.7 274.5 -2.9 ± 0.58 

15 40.0 9.7 140.0 -2.3 ± 0.46 

16 40.0 9.7 140.0 -2.5 ± 0.50 

17 40.0 9.7 140.0 -2.0 ± 0.40 

18 40.0 9.7 140.0 -2.3 ± 0.46 

19 40.0 9.7 140.0 -2.3 ± 0.44 

T: temperature, AED: acoustic energy density, PA: peracetic acid, DR: decimal reduction 

(means and standard deviation of two analytical replicates). 
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Table 3: Additional experimental conditions for validation of the predictive model for 

inactivation of Staphylococcus spp. in Brazilian dry-cured loin using temperature, ultrasound 

and peracetic acid. 

Test Independent variables Decimal reduction (log cfu/g) 

T (ºC) AED (kJ/g) PA (mg/L) Observed value Predicted value 

1 8.0 1.6 10.0 0.3 ± 0.02 0.4 

2 10.0 2.3 150.0 -1.0 ± 0.06 -1.1 

3 15.0 6.5 80.0 -0.2 ± 0.02 -0.3 

4 35.0 11.3 200.0 -2.2 ± 0.11 -2.3 

5 45.0 13.0 100.0 -2.6 ± 0.13 -2.6 

6 65.0 3.2 180.0 -3.8 ± 0.19 -4.0 

7 70.0 1.9 40.0 -4.1 ± 0.21 -4.2 

T: temperature, AED: acoustic energy density, PA: peracetic acid. Initial count: 5.4 ± 0.31 log 

cfu/g.  
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Table 4: Validation data of inactivation models (design of experiments) of foodborne 

pathogens in meat and fish products using preservation technologies. 

Matrix Bacteria Preservation 

technology 

(factors) 

R
2

adj P value Af Bf MSE Reference 

Brazilian 

dry-

cured 

loin 

Staphylococcus 

spp. 

US (acoustic 

energy 

density, 

peracetic acid 

and 

temperature) 

0.970 < 0.0001 1.13 1.07 0.203 This 

study 

Spanish 

dry-

cured 

ham 

Salmonella 

London 

HPP 

(pressure, 

time and 

temperature) 

0.834 < 0.0005 1.31 1.00 0.398 Bover-

Cid et al. 

(2012) 

Cooked 

shrimp 

Vibrio 

parahaemolyticus 

AEW (NaCl 

concentration, 

time and 

temperature) 

0.950 < 0.0001 1.28 1.19 0.185 Wang et 

al. (2014) 

Meat 

medium 

Listeria 

monocytogenes 

HPP 

(pressure, pH, 

NaCl, NaNO2 

and time) 

0.910 < 0.0001 1.06 1.04 - Possas et 

al. (2018) 

Spanish 

chorizo 

sausage 

Listeria 

monocytogenes 

HPP (aw, time 

and pressure) 

0.880 < 0.0001 1.45 1.32 - Rubio et 

al. (2018) 

Shelled 

Fresh 

Shrimp 

Vibrio 

parahaemolyticus 

AEW and 

HPP (NaCl, 

pressure and 

time) 

0.986 < 0.0001 1.03 1.01 0.036 Du et al. 

(2016) 

Spanish 

dry-

cured 

ham 

Listeria 

monocytogenes 

HPP 

(pressure, 

time and 

time) 

0.9884 < 0.0001 1.36 1.06 0.062 Bover-

Cid et al. 

(2011) 

AEW: acidic electrolyzed water, HPP: high-pressure processing, US: ultrasound, MSE: mean-

square error. Accuracy (Af) factor lower than 1.45 (Ross et al., 2000) and bias (Bf) factor 

lower than 1.15 (Ross et al., 1999) are acceptable. 
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Highlights 

 The combined effect of US, PA, and T was quantified 

 Heat improves ultrasonic reduction of Staphylococcus spp. 

 Synergistic effect between US and T in SA inactivation 

 Cold combined with US (40 kHz, 5.40 W/g) increased SA survival 

 Effective T and PA thresholds for SA inactivation were determined 

Journal Pre-proof



Figure 1



Figure 2



Figure 3


