A CITY OF
A BEIERAL, LOGAN
Fermentation/acidification

B4 PR
Product name
BRI (pH)
TR IESEE
pH drop timeframe?
pH i+ & pH TR pH B B pH B
X pH meter calibration pH check after pH drop pH of finished product
— I HREE  pH4E |pH7ED | pHEK  |pHIE |FMHEEE |AEHEE |pHEZ |WiFiEs
A —5‘ = By NoE o N Mo Nl S M . o e o
4 Test Batchp | T IE MR O | ApRRE WE  |pHIEWE | GopHEE |BUE | (4 pH B
Date and time Reading for Reading for | Date and time of Check pH a8 i it 4.6) Final check
fermentation started pH 4 buffer pH 7 buffer pH check (B Pr o 4, pH it 4.6)
Time between Corrective actions X i
fermentation if pH is above 4.6 Corrective actions
start and pH if pH is above 4.6
check
#i1 15/12/17 | 2023 %44 /7 21 H| 4.01 7.00 2023 4 /721 H| 4.6 24 /AT ot 3.8 ok
Example 1 15/12/17 T4 3:00 4.01 7.00 3 pm 46 24 hours NA 3.8 NA
21/04/2023 21/04/2023
3 pm 3pm
Bt TR pH B T R S5 E m
Required pH drop time frame of specific products REK RRBAZEAE

» REFT——A4 /Y

> fermented milk — 4 hours

> [ )——=6 /MY

> yoghurt — 6 hours
» MR IR——A4 /N

> brewed soft drinks — 4 hours

)7k%\ }IL%\ XEE!E:'\ 24 /J\HTJ

» fruits, vegetables and eggs — 24 hours.

HOT FOOD ZONE

fEfEEMX
DANGER FOOD
ZONE

COLD FOOD ZONE

BEEYX

FROZEN FOOD ZONE

5°C

Destroys most bacteria
602C
MEREEE

Bacteria grows quickly

0eC
FRIE B R ZH MBI E 182C

Stops most bacteria growth -18°C
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