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Temperature control s important because harmful bacteria are
 hazard present in many of the foods we prepare and eat.
Bacteria also tend to multiply rapidly at oo temperature.
Bacteria are invisible o the naked eye and cannot be.
physically removed from food, 5o all we can do is controltheir
Aumbers. Temperature can be used to achieve this. Cooking or
reheating food destroys bacteria, and keeping food hot or
cold controls their grovth,

Some types of food must remain chiled to be safe
for consumption. It is important to put such food in
the fridge immediately.

Refrigerators need to be kept at a maximum of 5°C.

f you need to keep food hot for a period before
serving, it should be placed in a sitable container -
for example a hot cabinet, warming tray or
bain marie - a5 soon as possible after cooking.
Hot-hold food must be kept at a minimum of 63°C.
ok food to a core
temperature of b i e

e abo acteria that may have survived the cooking process
ZSiC et above will strt o multiply 2 hot food cools. The longer
the food takes to cool,the greater the number of
bacteria n the food. Therefore, cool cooked food as
quickly 2 possible and then put it i the fridge.

Cooking food until the core temperature is 75°C or
above vill ensure that any harmiul bacteria are
destroyed.

Lower cooking temperatures can be acceptable
provided that the core temperature is maintained at:

60°C for a minimum of 45 minutes
65°C for a minimum of 10 minutes
70°C for a minimum of 2 minutes

Remember to defrost food that has been frozen
thoroughly before cooking. O refer to the.
appropriate frozen food cooking guidelines.
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Itis good practice to reheat al food rapidly to at
loast 75°C (82°C in Scotland- Legal Requirement)
and hold it at that temperature for at least 2 minutes.
Frozen food needs to be This is not required if the food quality deteriorates.
kept at~18°C or below. by reheating to ths level. Only reheat the food once.





