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6- Clostridium perfringens
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1- Staphylococcus aurcus

2- Predictive model

3- Lag phase

4- Food intoxication

5- Salmonella spp
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1- Serial ten fold dilution
2- Surface plate count
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1- Baird Parker

2- Stationary phase

3- Razi type culture collection
4- Agar gel diffusion test

5- Brain heart infusion
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1- Microsoft Excel 2000/PC
1- Transformations
2- Coefficient of determination
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2 - Interactions
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A Factorial Study on the Lag Phase Length of Growth of

Staphylococcus Aureus in Packet Commercial Soups
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The effects of pH (4,4.5 and 5) , inoculum level (102 and 104), temperature (5,15,25,35 and 45 0C) and type of
the food (barley or mushroom soup) on lag phase of growth of Staphylococcus aureus in packet commercial
Iranian soups (barley and mushroom) were evaluated as a factorial design study. The lag phase of growth of this
bacteria was affected significantly (P<0.05) by the variables of “Temperature” , “Inoculum” and 2-way

interaction of “Inoculum x Temperature” but not by kind of soup used in this study. Regression equation was
derived relating lag phase of growth to “Temperature”, “Inoculum” and 2-way interaction of “Inoculum x

Temperature”. From this model the values of predicted lag phase of growth of Staphylococcus aureus can be
calculated from any combination of the factors in this study
(R2 = 0.952).
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