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Establish of growth model of Staphylococcus aureus in raw milk
XU Xiao-xi, YAN Jun,ZHEN Zhen
(Food College , Northeast Agriculture University , Harbin 150030, China)
Abstract. Staphylococcus aureus is one kind of the pathogenic microorganism that endangers the human
health. This article studied the growth kinetics of Staphylococcus aureus on different temperatures in raw milk, and

modeled mixed strains of Staphylococcus aureus growth in raw milk. This study can establish certain theoretical
and scientific foundation for mark pathogenic microorganism risk assessment in raw milk and dairy products in the

future .
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