Temperature Gontrol of Foods

— Boiling Point of Water
100° C

21°F

— Minimum Hot Holding Temperature

o
60" C for Hazardous Food Products

140°F

DANGER
ZONE

Bacteria Grow Quickly

Do Not Leave Hazardous Food
at this Temperature

— Maximum Cold Holding Temperature
for Perishable and all Hazardous Food

40° F

— Maximum Temperature
for Frozen Food

0°F
Examples of Hazardous
Food Products
e Meat
e Poultry
e Fish and Seafoods
e Dairy and Egg Products g‘
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