=, Temperatures for food

Keeping food at the right temperatures
1s an essential food safety practice.
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100 Boiling Point

Cooking temperatures
destroy most bacteria

74

60 Keep hot foods at 60°C or hotter
Danger Zone
Temperatures in this )
zone allow rapid Keep potentially hazardous food out of the
growth of bacteria Temperature Danger Zone of 52C-602C
including food
poisoning bacteria

g Keep cold foods at 52C or colder
18 Freezing Point

Freezing temperatures
stop growth of bacteria
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COOLING COOKED FOODS

Food has to be cooled

— within 2 hours from 602C to 21°C and

— within a further 4 hours from 21°C to 5¢C
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