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temperaturetemperature scenarios in 

evaporated milk evaporated milk (Gs) and fruit fruit 

juices juices (Aac)

(Gs) and Alicyclobacillus

acidoterrestris (Aac) growth

Effect of pH pH on A. acidoterrestris

growth
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Determination of timetime--toto--

spoilagespoilage (ttsttsobsobs) based on 

experimentalexperimental data (Topt=62°C)

Nmax = 7.5 log10 cfu/ml

pH = 5.2
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Determination of ttsttsobsobs based on 

literatureliterature

Prediction of bacterial growth

Prediction of time-to-spoilage (ttspred)
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ttspred = tNmax (T) 
+ 10gt(T)

μmax  ρ(T)μmaxmilk(62°C)
x=

Observed spoilage:Observed spoilage: 1010*gt(T) after population 

reaches Nmax

tNmax
: time interval from inoculation until 

population reaches Nmax

Quantitative Microbial 

Risk Assessment
@Risk

Deterministic and 

Probabilistic modelling 

during storage

TOOLSTOOLS Predictive modelling approachesPredictive modelling approaches
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