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Importance of temperature control /
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Storing food at improper temperature would allow the
growth of bacteria, such as Salmonella spp, Staphylococcus
aureus and Vibrio parahaermolyticus.

BT - B8 - TFAMLIERRABERED - EMAVEE
IR n]H ML R -
Proper temperature control throughout the food preparation
process from purchasing, production, storing to serving
can prevent food poisoning.
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Most bacteria grow and multiply rapidly at temperature
between 4°C and 60°C. This temperature range is called
"Temperature Danger Zone".
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Importance of temperature control
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The most effective way to destroy
bacteria is high temperature treatment
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Keeping food at a low temperature
can only inhibit bacterial growth.
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Therefore, food should be cooked thoroughly and the
core temperature of food should reach at least 75°C.

Using food thermometer can measure and
monitor the temperature of food effectively.
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Tips for proper control of temperature
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Food storage
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Perishable food® (such as milk & meat) should
always be kept at temperature of either

* 4'C or below; or
* 60°C or above.
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Frozen food should be stored at
-18°C or below
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Chilled food should be stored at
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Portshabis food should b consumed i So0n oS possiblo
before the date of expiry.
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Tips for proper control of temperature
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Thawing
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Frozen food should not be thawed

at rocom temperature
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thawing under cold

running water
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thawing in a refrigerator (0 - 4
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thawing in a microwave
oven
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Tips for proper control of temperature
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Cooking & reheating
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Food should be cooked or reheated thoroughly until its
core temperature reaches at least 75°C.
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Tips for proper control of temperature
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Food display & serving
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Perishable food should be displayed at
either

* 4°C or below; or

= 50°C or above.
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If food is stored, delivered and displayed
within the "Temperature Danger Zone
(4'C to 60°C)", the total keeping time

should not exceed 4 hours. "




