CFT

Food Safety Training

Important Temperatures To remember

Bacteria like warm conditions, especially room temperature. Food poisoning bacteria
(pathogens) usually only grow between 5°C and 60°C. This temperature range is known as the
'DANGER ZONE' because food poisoning bacteria grow and multiply in it. The best way to stop

food poisoning is by temperature control.

Above 60°C Most Bacteria start to die.
NOTE: Some bacteria form spores and survive and
some spores survive temperatures of up to 100°C for up to two hours.
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