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The influence of foodborne pathogens growth heterogeneity

on risk assessment
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Abstract; In this review. the concept of growth heterogeneity of
foodborne pathogenic bacteria was introduced. Moreover, the
domestic and abroad study progress was reviewed, and the
expression forms and influencing factors of strain growth heterogene-
ity were systematically summarized. In addition, the solutions for re-
ducing the accuracy the growth heterogeneity of foodborne
pathogenic bacteria to microbial risk assessment were also presented.
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