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ABSTRACT - The statistics probability approach for microbial risk assessment (MRA) has been recognized as
an efficient method because this probability approach, which can be presented the diversity, variability, and uncer-
tainty for the environmental factors of food processing, provide better realistic results than point estimate. This study
was conducted to determine of probability statistics for the environmental factors of the pork-cutting processing i.e.
the processing time, the pork meat temperature, and processing room temperature etc. As the input parameters for the
MRA, triangular distribution and normal distribution were selected as an efficient probability distribution model,
these distributions were analyzed by the simulation. The simulation results showed the processing time estimated 53
min as mean (5% - 22 min and 95% - 98 min), pork meat temperature estimated 4.83 °C as mean (5% -2.25°C and
95% - 7.12 °C, 48.78% exceed 5 °C), and processing room temperature estimated 17 °C as mean (5% - 10.92 °C and

95% - 22.56 °C, 71.178% exceed 15 °C).
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Fig. 1. Flow diagram of the processing procedure for pork meat.
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Table 1. Temperature change at pork-cutting processing and envi-
ronment

Min. Mode Max.

I:;g‘;‘:f;llﬁ)g 15 25 120
tenfl’}()):r(art?;:é’C) L0 >4 8.1
emme 5w x

Table 2. Temperature change during distribution of pork meat in
markets
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Fig. 2. Change in temperature at HACCP implemer'ited (A) and
HACCP non-implemented (B) pork-cutting processing.
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Fig. 3. The estimation of probability distributions for survey data of pork-cutting processing and market conditions: (A) processing time
(min), (B) pork meat temperature (°C), (C) processing room temperature (°C), (D) market distribution time (day) and (E) pork meat tem-

perature during distribution.
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