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Summary
Egg albumin is a complex mixture of proteins containing all essential amino acids. It is used as a dietary supplement, alone or mixed with other components. The egg industry produces products with whipping properties and ability to form firm gels.
The optimization of thermal treatments requires accurate data on the extent and biovariability to heat resistance of microorganisms, considering also the possible adaptative responses that may develop when they have been subjected to adverse conditions.
In recent years dry foods haves been linked to with outbreaks of salmonellosis, which forcing to reconsider the concept of low moisture foods as microbiologically safe.
For these reasons the kinetics of thermal death of three serotypes of Salmonella enterica were studied. S. Enteritidis, S. Typhimurium and S. Montevideo isolated from eggs and inoculated in dried egg albumin.
Thermal death was studied at three pasteurization temperatures: 72, 77 and 82°C.
The kinetics of death was also studied in a mixture of strains and mixed inocula composed by the most heat-resistant strains of each serotype.
Furthermore the response to a previous thermal shock heating at 50°C for 30 minutes was evaluated. Heat resistance was conditioned by genetic factors as S. Enteritidis showed higher thermal resistance than S. Typhimurium and both serotypes proved to be much more resistant than S. Montevideo. This heat resistance was dependent on the water activity and independent of thermal shock.
Heat resistance of S. Enteritidis at 72°C increased 60 times more in egg albumin than nutrient broth, S. Typhimurium, increased 50 times and S. Montevideo increased 25 times, probably due to the synergistic effect of the proteins and low water activity of the product (0.338-0.374). 
The mixture of strains mixed of different serotypes, including the heat shock treatment, did not produce an increase in thermal resistance. 
The D values were 3.5 hours and 30 minutes at 72°C and 82°C respectively. 
These results are important in the field of food technology and food security, as they inform about times and temperatures of Salmonella thermal death in dried egg albumin, allowing the industry to more efficiently and effectively reduce the risk of Salmonella contamination in products with low moisture content.

