Matveelatoekni

Fjolgun a matareitrunargerlinum "Staphylococcus Aureus” vid mismunandi hitastig
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Salt: 0.5%

Vatnsvirkni: [0.9497
Timahil: 0- 36 Kist.

Growth model: Barangi, J. and Roberts, T_ A [1994): A dynamic approach to predicting
bacterial growth in food.  International Journal of Food Microbiclogy 23, 277-234,

(o) Hakon Jahannesson, septemper, 2005

* Rannséknar- og rddgjafarpjonusta vid islenskan matvelaionad
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