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Study on Predictive Model for Growth of Lactic Acid Bacteria from Stewed Duck Wingtip for Bulk

ZHAO Guo-jiao et al (College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan, Hubei 430023 )

Abstract [ Objective ] To discuss the growth rule of lactic acid bacteria from the stewed duck wingtip for bulk. [ Method] Pimary models
(Gompertz) and secondary models( square root) were developed to describe the growth kinetic of lactic acid bacteria, A; and B, were used to
verify the growth model. [ Result] The results showed that growth dynamics of this organism under 5 —25 °C could be well described by Gomp-
ertz model, with all the value of R* beyond 0.98; mathematical parameters(A,, B, near 1.0) were all in acceptable range. The square root
model described the relationship between temperature and maximum specific growth rate, lag phase, and built the predictive secondary model
of lactic acid bacteria. [ Conclusion] The models were valuable for realistic prediction of lactic acid bacteria from 5 to 25 °C and provide theo-

retical basis for the prediction of spoilage microbiology in stewed duck wingtip for bulk.
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