
     

   
  

 
  

 
   

 

 
 

    

 
 

 
  

 

 

 
   

 

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 

 
 
 

       
       

   
     

   

 

 
  

 

 
 

 

  
 

  
 

 
 

 

  
 

 
 

 
 

 
 

     

     

     

     

     

     

     

     

     

     

     

     

     

 

Storage unit temperature control log 
Date/Time Unit/Food 

description 
Temp 
°C 

Corrective action Checked by 

Example: 
21/04/2023 
5 pm 

Cool room 4.6 NA NH 

Temperature Information 
› hot foods – at or above 60°C. 
› cold foods – at or below 5°C 
› frozen foods – Frozen hard/solid 

(does not include partially thawed) 
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