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Application of predictive microbiology in control of quality and
safety for fresh—cut fruits and vegetables
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(1.College of Life Science and Biotechnology, Dalian University of Technology, Dalian 116024, China;
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Abstract . Predictive Microbiology is an interdisciplinary subject of mathematics, statistics and applied computer
science,to make rapid risk assessment and establish predictive model for growth of pathogen and spoilage
organisms under dynamics conditions. In this paper,the development and classification of predictive microbiology
were summarized. The application of microbial predictive model in shelf life,risk assessment, quality and safety
control of fresh—cut fruits and vegetables were introduced. Finally,current deficiencies in this field were stated.
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Table 1  Classification of predictive models
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