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Abstract ; Establishes growth/no growth model of Staphylococcus au-
reus in the factors of temperature, pH and salt concentration, by R,
a software for statistical analysis. The P value was obtained by the
model for model parameter values were below 0. 01, so reached high-
ly significant. When the temperature at 10 °C to 25 C, the pH at
4.5 to 5. 5, the Sodium chloride salt concentration from 0. 5% to
14.5% ., each single factor’ s effect on Staphylococcus aureus’
growth/no growth was significant, and three factors affected collabo-
rative in other selected range of values.

Keywords: growth/no growth model; Staphylococcus aureus; ogistic

regression; three factors
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Table 1 The results equations obtained by fitting the

Logistic regression model
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Figure 1 Growth/no growth boundaries for the Staphylococcus aureus while temperature was 10, 15, 20 and 25 ‘C
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Figure 2 The Staphylococcus aureus growth/no growth equation’curve while pH was 4.5, 5.5, 6.5 and 7.5
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Figure 3 The Staphylococcus aureus growth/no growth equation’ curve while salinity was 2. 5%, 6.5%, 10.5% and 14.5%
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