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mE (°C) Salmonella 0157
57.2 327.93 400.93
57.8 260.48 303.80
58.4 206.91 230.20
58.9 164.35 174.43
59.5 130.55 132.17
60.0 103.70 100.15
60.6 82.37 75.89
61.1 65.43 57.50
61.7 51.97 43.57
62.2 41.28 33.02
62.8 32.79 25.02
63.3 26.05 18.96
63.9 20.69 14.36
64.4 16.44 10.88
65.0 13.06 8.25
65.4 10.37 6.25
66.1 8.24 4.74
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¥ 851E (FSO, PO, PC) h SWMAEMFLHE (Microbiological Criteria) EEA DKM

'@ FSO: Food Safety Objective ({E B Z 2 B1E)
(@ PO: Performance Objective GERK B %)
.® PC: Performance Criterion GERE %)
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