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A microbial growth and water
activity
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1.00 - HEfE, BHLCFE, Proteus, AL ERF L HCHE BRECOBBIDKREEKHighly perishable (fresh) foods and
095 @iz Klebsiella, ZEAEI 46, &I HEE, —Lwl2f3  canned fruits, FiiZvegetables, pymeat, &fish, Jhand milk

0.95 - W IR, JE(—/SEEZ &) Vibrio parahaemolyticus, —LYEESome cheeses (Cheddar, Swiss, Muenster,




0.91 AZE(#H & C. botulinum, Serratia, %4 &Lactobacillus,
FEHkE, /| BkEPediococcus, ZEsome molds, &R
yeasts (Rhodotorula, Pichia)

0.91 - {RZEZHIEMany yeasts (Candida, Torulopsis,

0.87  Hansenula), ZX/1ZGEMicrococcus

0.87 - XKZ#E=EMost molds (mycotoxigenic penicillia),

0.80  Staphyloccocus aureus, most Saccharomyces (bailii)
spp., Debaryomyces

0.80 - K2 EME4BEMost halophilic bacteria, S EEMHE

0.75  Zmycotoxigenic aspergilli

0.75 - EHEY)EZEZE Xerophilic molds (Aspergillus chevalieri, A.

0.65  candidus, Wallemia sebi), B#f338 5 Saccharomyces
bisporus

0.65 - [E53(%)EB0smophilic yeasts (Saccharomyces

0.60  rouxii), B3HEEFew molds (Aspergillus echinulatus,
Monascus bisporus)

<0.60 SBMAEYIEIENO microbial proliferation

Provolone), £hf@Acured meat (ham)

W, 1 7 Fermented sausage (salami), #5kE, UF T-sponge cakes,
F#Edry cheeses, wiiimargarine

W4 Ayt Fruit juice concentrates, il FLsweetened condensed
milk, #5%, i1 syrups

R Jam, 7K Emarmalade

Rk Jdelly, Hi%molasses, FEHE, 5 raw cane sugar, 1
some dried fruits, W2 iz Bk O, JEF%Enuts

K35 E15-20% 2 1] () T4 £ i Dried fruits containing 15-20%
moisture; —LEKI0HE, 1A¥%some toffees and caramels; 4%
honey

HBD5-sMS2123 7k 3 iE iR AT AR B Sk 53 0& IR R ER, 7k &
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