0-1.0 Scale for water activity/moisture Plant Foods/RTE Food S F Heiblin
2 +/- Accuracy of Food thermometers | |Fish/Seafood 145°F - 15 sec
3 +/- Accuracy of Air thermometers . Roasts
4 Inches off countery/table i e (4 Min)
4.6-7.5 Acidity bad zone/Neutral Ph MH_”H Meat and Flshj
6 Inches off floor Stuffed/ | Reheated
10 Seconds to scrub hands w/soap Birds 165°F - 1sec | picrowaved | (15 sec)
20 Seconds for total handwashing time
24 Hours - Date-marking requirement
41°-135° Temperature Danger Zone - ’
. . . . Chlorine lodine uats
45 Milk, Eggs, Shellfish delivery temp a
70°-125° “Super” Danger Zone 50-99 ppm | 12.5-25 ppm | Per Manuf.
70° Warmest water temp for thawing 7 sec 30 sec 30 sec
20 Days to keep shellstock ID tags *Hot Water (Heat) Sanitizing — 171 °F for 30 sec
85° Handwashing water temp
110°  Wash sink (3 compartment sink) | [ UAIcTgens S
165° Stationary dishwasher final rinse Milk/Dairy Soy (Tofu) Eges
171° Heat sanitizing water -3™ sink Wheat (Gluten) Fish Shellfish
180° Auto dishwasher final rinse Peanuts Tree Nuts *Sesame
0-1.0 Scale for water activity/moisture Plant Foads/KTE Food 135F NeMin
2 +/- Accuracy of Food thermometers | |Fish/Seafood 145°F - 15 sec
3 +/- Accuracy of Air thermometers . Roasts
4 Inches off counter/table Whole Mear Cuts : e r s (4 Min)
4.6-7.5 Acidity bad zone/Neutral Ph MH__“H Meatand Fish/
6 Inches off floor stuffed/ | Reheated
10 Seconds to scrub hands w/soap Birds 165°F-1sec | microwaved | (15 sec)
20 Seconds for total handwashing time
24 Hours - Date-marking requirement
41°-135° Temperature Danger Zone - "
. . . . Chlorine lodine uats
45 Milk, Eggs, Shellfish delivery temp a
70°-125° “Super” Danger Zone 50-99 ppm 12.5-25 ppm Per Manuf.
70° Warmest water temp for thawing 7 sec 30 sec 30 sec
20 Days to keep shellstock ID tags *Hot Water (Heat) Sanitizing — 171 °F for 30 sec
85° Handwashing water temp
110°  Wash sink (3 compartment sink) | [ UAIcTgens S
165° Stationary dishwasher final rinse Milk/Dairy Soy (Tofu) Eggs
171° Heat sanitizing water -3 sink Wheat (Gluten) Fish Shellfish
180° Auto dishwasher final rinse Peanuts Tree Nuts *Sesame




* Biological

Bacteria

Grows best when
FAT TOM**
conditions are right.
*Prevent by
controlling time &
temperature.

Viruses

Carried by humans
and animals; require a
living host.

*Prevent by hand
washing/good
personal hygiene.

Parasites
Require living host.
Seafood, wild game

Fungi
Includes yeast, molds
& mushrooms.

*Toxins (Poisons)
Related to seafood
and mushrooms.

il

! Nontyphoidal
! Salmonella
Poultry, Eggs,
! Produce, Dairy.

Hepatitis A i
Jaundice |
RTE Food, ,T !
Shellfish,
Contaminated
Water.

Norovirus
Vomit/Diarrhea.
RTE Food,

Shellfish, T
Contaminated

and food washed with *Prevent by buying *Prevent by buying
contaminated water. from approved from approved
*Prevent by buying suppliers. suppliers.
from approved
suppliers.
i Ciguatera
| Barracuda,
Amberjack
*EXCLUDED! &_ of ma i
* ._.oy..n..p_.umm | i
Reportto health dept. I ! Snapper
*4.8 hrs. symptom free
*Permission to returnfrom i Histamines
Doctor/Health Dept. ! Bonito
L | Mahimahi
| Mackerel
m Tuna
F- Food T-Time
A- Acidity ?E#Pm or7.5% O- Oxygen

T- Temperature § 41°For 135°F ¢

M- Moisture (Water Activity) 0-1

* Biological

Bacteria

Grows best when
FAT TOM**
conditions are right.
*Prevent by
controlling time &
temperature.

Viruses

Carried by humans
and animals; require a
living host.

*Prevent by hand
washing/good
personal hygiene.

Parasites
Require living host.
Seafood, wild game

Fungi
Includes yeast, molds
& mushrooms.

*Toxins (Poisons)
Related to seafood
and mushrooms.

' Nontyphoidal
m Salmonella
| Poultry, Eggs,
| Produce, Dairy.
! shigella

m Feces and Flies.

! Ground Beef, and
| Contaminated .m_;‘ ’
Produce. i

Hepatitis A i
Jaundice f |
RTE Food,
Shellfish,
Contaminated
Water.

Norovirus
Vomit/Diarrhea.
RTE Food,
Shellfish,
Contaminated
Water.

and food washed with *Prevent by buying *Prevent by buying
contaminated water. from approved from approved
*Prevent by buying suppliers. suppliers.
from approved
suppliers.
i Ciguatera
| Barracuda,
Amberjack
*EXCLUDED! &_ o gie o
i \ Grouper
*Reportto health dept. Toxicigas ! Snapper
*48 hrs. symptom free
*Permission to returnfrom i Histamines
Doctor/Health Dept. | Bonito
L | Mahimahi
| Mackerel
m Tuna
F- Food T-Time
A- Acidity ?E#Pm or7.5% O- Oxygen

T- Temperature § 41°For 135°F ¢

M- Moisture (Water Activity) 0-1
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Safety Education for Professionals

www.katkinco.com
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info@katkinco.com

info@katkinco.com

844-768-8433

844-768-8433






