Temperature & Food Sanitation

212° 3\ Boiling

} Good dish sanitization

Bacteria on dishes killed when exposed to water { 180°

at this temperature for proper length of fime. 170° L Lovest temperature for dish sanitization
160°
Good mechanical dishwashing

140°

~ 120° ~— Good hand dishwashing
98.6°

Ordinary room air temperatures, { } Body temperature
April to November Rapid bacterial growth

- 60° .

50° }- Moderate bacterial growth
Refrigerator kept in this range . N
io prevent food spoilage Bacterial growth slows down in this range

32° Freezing
0° __ Frozen foods kept at this

temperature or below

°F

Keeping track of temperatures is a major sanitation requirement. The thermometer above shows the temperatures which must be maintained if food is to be safely stored and safely
served. You may want fo post this chart in the kitchen of your establishment as a constant reminder to your employees that proper temperatures must be maintained.
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