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The factorial study of growth rate of staphylococcus
aureus in commercial soups affected by selected growth
factors

. 1 1
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Department of Food Hygiene, Faculty of Veterinary Medicine.

University of Tehran, Telran - Iran.

Objective: To Produce a predictive model of S. aureus growth,
the effects ot selected growth factors (storoge temperature, pH and
inoculum levels) in 2 kinds of commercial soup (barley and
mushroom) have been evaluated.

Design: Multiple factorial design.

Procedure: The effects of pH (4, 4.5 and 5), inoculum levels (IO2
and 10*/ml of soup), storage temperature (5, 15, 25, 35 and 45C)
and type of soup (barley and mushroom) on the generation time
(g) and growth rate (k) of S. aureus on commercial Iranian soups
were evaluated in a factorial design study.

Statistical analysis: To evaluate the main and inter active effects
of pH, storage temperature, inoculum levels and type of soup,
analysis of variance was used. Multiple regression model was
derived relating generation time to the effects of growth factors
uscd in this study.

Results: The generation time (g) of the organism was affected
significantly by the type of soup and storage temprature and their
interactive effects (P<0.053), but not by the inoculum level of the
organism (P=0.182). Predictive model was produced with R? value
cqual to 0.90.

Conclusion: From the model produced in this study the predictive
values of generation time of S. aureus can be calculated from any
combination of the growth factors used within the limits of this
study (R2=0.90)‘ J. Fac. Vet. Med. Univ. Tehran. 57, 3: 65-72, 2002.
Key words: S. aureus, Mathematical modeling, Generation time,

Growth rate, Soup.
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