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The aim of this study is to use ComBase to determine the relative effects of temperature, pH,
and water activity in the inactivation rates of Salmonella enterica in a range of foods. This is
performed to determine whether any of the above factors have a
dominant effect on survival. The inactivation rates of Salmonella were obtained from original
raw data in the ComBase 
browser and from complete ComBase data for Salmonella. A total of 972 data of different types
of food systems and data of 
individual types of food from ComBase were analysed. Over the range of 0–90°C, the z values
calculated for the food data is 
14°C. At 0–46°C relevant to intermediate moisture foods (IMF), the z values for the food data
was 22°C, indicating a 
moderate effect of temperature. The z value for inactivation at 47–90°C was 11°C, indicating
that temperature has an important 
effect on survival. This study shows that the effect of temperature is clearer at high
temperatures than in the low temperature 
region. It suggests that the inactivation of Salmonella in food systems is slightly dominated by
temperature and that the pH 
and aw levels appear to be less influential.
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