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Figure 1. Survival curves of L. monocytogenes (a), E. coli O157:H7 (b), Salmonella (c), and C. sakazakii
(d) at 5°C (@), 22°C (H) and 35°C (A) during one year period. The curves were represented by the best
fitted Weibull model.




Table 1 Weibullian (log(N / N, ) =—bt" ) fitted survival parameters
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Figure 2. Temperature dependence of the Weibullian
survival parameters b (a) and n (b) of L. monocytogenes
(W), E. coli O157H7 (), Salmonella (@), and C.

Sakazakii (O), respectively.
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Figure 3 Effect of outlet temperature on the
inactivation of C. sakazakii in peptone water
(12.5 %w/w/) during spray.

Figure 4 Effect of peptone concentration of the
sample on the inactivation of C. sakazakii
during spray drying at 150°C.
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Figure 5. CFD simulation of the particle temperature (a) and the amount of water evaporation (b) during
spray-drying at 200°C of the outlet temperature.
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