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Limit Values’

recommended temperature requirements for all phases of HACCP

The 7 Phases of HACCP

Phase 1 Purchasing

All purveyors of food should have a written HACCP
plan in effect. Ask for a copy from each of your food
suppliers

Phase 2 Receiving

For faster and more accurate temperature readings,
use calibrated thermocouple or thermister digital
thermometers rather than bi-metallic thermometers

Phase 3 Storage

Keep refrigerated storage areas at or below 41 F (5 C)*
* * Refrigerator air temperature must be 2 - 3 F below
maximum internal temperature allowable for food.
Maintain adequate air flow in storage areas. Maintain
low humidity levels in dry storage areas. An acceptable
relative humidity level is 50% **. Keep frozen storage
areas between O F and -10 F.

Phase 4 Preparation

Cook all foods to the correct internal temperatures as
prescribed by your HACCP based recipes. Record
temperatures with datalogging instrumentation. Foods

cooked for storage must be chilled from 135 Fto 70 F
in two hours and 70 F to 41 F in four hours or less. *
Temperatures must be recorded.

Phase 5§ Service

Maintain proper holding temperatures for foods held
hot (140 F or higher)*. Measure and record tempera-
tures of hot held foods at least every two hours*.
Previously cooked foods must be reheated to an
internal temperature of 165 F for 15 seconds.
Maintain proper holding temperatures for foods held
cold (41 F or lower)*. Measure and record tempera-
tures of cold held foods at least every two hours*.

Phase @ Clean up

Ensure high temperature dishwasher rinse water
Is at least 170 F.

Phase @/ Transport

Maintain hot held foods at or above 140 F* during
transport. Maintain cold held foods at or below 41 F*
during transport. Temperatures should be recorded
throughout the entire transport process.

Food Storage Temperatures *

at or below

Fresh meat internal temp 141°F +5 °C
Fresh poultry internal temp +41°F 45 °C
Fresh fish internal temp +41°F +5°C
Live shellfish +45°F 47 °C
Eggs air temp +45°F  +7 °C
Dairy internal temp +41°F +5 °C
Ice cream, frozen yogurt +6t0 +10 °F
ROP food (MAP, vacuum +41°F +5 °C
packed, and sous vide)

Canned and dry foods +60 t0 +70 °F

Minimum Internal Cooking
Temperatures * for several

common foods

at temp for 15 seconds

Fresh poultry (incl. whole or ground  +165 °F +74 °C
chicken, turkey and duck)

Stuffing (made with potentially +165°F +74 °C
hazardous ingredients), stuffed meat,

fish, poultry and pasta

Dishes containing potentially  previously cooked ingr.
hazardous ingredients +165 °F +74 °C
cook raw ingr. to required min. internal temp

Ground meat (all meat or fish) +105 °F +68 °C
Inected meats +196 °F +68 °C

Pork, beef, veal, lamb steaks, chops +145°F +63 °C
roasts +145°F +63 °C for 4 minutes

+145°F +63 °C

+145°F +63 °C
+155°F +68 °C

Fish

Eggs for immediate service
hot held

* Source: ServSafe Coursebook, copyright 2001, by the Educational Foundation
of the National Restaurant Association

* * Consult your local code for required terminal temperatures

Testo measuring instru
ording to current HACCP re

ments ensure compliance
gulations

Reheating and Cooling Food *

Reheat cooked food in the following way:

Food must be reheated to an internal temperature of
165 F (74 C) for fifteen seconds within 2 hours. If the
food has not reached this temperature within 2 hours,
throw it out.

Cool cooked food in the following way:

Food must be cooled from 135 Fto 70 F (57 C to 21 C)
within 2 hours, and from 70 Fto 41 F (21 Cto 5 C)
or lower in the next four hours.

Reheating and cooling food are important steps in the
preparation of food. During reheating, you must ensure
it quickly reaches the proper temperature for the right
amount of time. During cooling, you must minimize the
time food spends in the temperature "danger zone"
(above 41 F and below 135 F).

Measuring instruments must remain accurate...

In order to ensure food safety, your instruments
must be calibrated. In order to satisfy HACCP and
local requirements, Testo recommends having these
calibrations performed annually. Our calibration
laboratory routinely performs NIST calibrations

for temperature, humidity, and airflow.
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