
    

  
 

  
 

  
 

   

 

 
 

    

 
 

 
  

 

 

 
   

 

HOT 100ºC 
FOOD ZONE 

DANGER 
FOOD ZONE 

Destroys most bacteria 
60ºC 
Bacteria grows quickly 

5ºC 
COLD 

FOOD ZONE 0ºC 
FROZEN 

FOOD ZONE Stops most bacteria growth -18ºC 

      
      

     

   

 

 
 

 
  

 
 

 
 

 
 

   
 

  
 

 
 

  
 

 
 

 
 

  
 

 
 

   
 

        

        

        

        

        

        

        

        

        

        

        

        

        

        

 

Transportation temperature control record 
Date Food Product Leaving 

time 
Temp 
0C 

Arrival 
time 

Temp 
0C 

Corrective action taken Checked by 

Example: 
10/10/10 

Spaghetti Bolognaise 8 pm 700C 8:30 pm 650C Bill Logan 

Temperature Requirements 

Hot food – at or above 60 0C 
Cold food – at or below 5 0C 
Frozen food – frozen solid 
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