BACTERIA & TOXIN

CONTROL CHART .=«

HEALTH DEPARTMENT

TOXINS ARE POISONS PRODUCED BY BACTERIA

SOME TOXINS NOT ——
DESTROYED BY BOILING 212° F (100° C)
POULTRY, STUFFED MEATS,
STUFFING & REHEATED FOODS 165° F (74° C)
GROUND MEATS 155° F (68° C)
HOT FOODS HELD AT OR ABOVE 135° F (58° C)
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COLD FOODS & — 41°F(5° C)
REFRIGERATION
32°F (0°)
FROZEN FOODS - 0°F (-17°C)
BACTERIA MAY NOT BE
KILLED AT FREEZER -
TEMPERATURES -20°F (-28.9°)
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