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Lam mat thwc pham
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Cooling food
Ngay Thwc pham Thei gian Thé&i | Nhiét | £21°C trong Th&i | Nhiét | Thei [Nhiét | 5°C tré Ghi chii vé hanh
Date Food bat dau lam  |gian dé | vong 2 gio? gian | dé |gian | dd |xuéng trong | déng khac phuc
mat (khi trong | Temp | (CO - tiép tuc Time | Temp | Time | Temp | vONg 4 gi®? | Corrective action/ note
nhiét dé thirc |vong lam mat) (6 gi® sau khi
an la 60°C) 2 gio» < 21°C within 2 hrs? bat dau)
Cooling start time Time (Yes — continue 5°C or below
(when food within 2 cooling) within 4 hrs?
temp is 60°C) hrs (6 hrs after start)
Vidu: Banhrau bina | 11gio | 60°C | 1gior | 20°C | C6 3gio |170C | 5gio | 3.80 | Co
21/04/23 | va phd mai sang | eoc chiéu | 20c | ves chiéu | 17c |chiéu| C | Yes
Example: Spinach and cheese pies| 11am 1pm 3pm 5pm 3.8°C
21/04/23
» Thwe pham c6 kha nang gay nguy hiém phai dwoc |lam mat tir 60°C KHU THYC oo
xubng con 21°C trong vong 2 gi®, sau d6 lam mat v 21° C xudng con oG Do
5° Ctrong vong 4 gior tiép theo. Vi khudn phét trién nhanh chéng
» Potentially hazardous food must be cooled from 60°C to 21°C within 2 hours, then cooled from 21°C to EEXQFN'%%Y
5°C within the next 4 hours. sl
» Mot sé meo dé l1am mat thuc phdm nhanh chong bao gém chia cac mé Evican e
- oC

I&n thanh nhirng phan nhd hon, sir dung may lam lanh nhanh (blast chiller)

va st dung bdn nuwéc da.

» Some tips to rapidly cool food include dividing big batches into smaller portions, using blast chillers, and using

ice water baths.
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Ngteng hau hét sw phét trién cta vi khuan -18°C
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