cilebu g NI/ e lud) 3o

Aihaia" ans Lo g aladall dyuindy (o3) g Q5 236 9) IS5 e oy aladall 3 saill (g8 luall LSl aial 13 Laga Tl 551 pall 53 3 oSl )
G 3 60 e (ko) ladally BUEERY) oy LS o8 518, 50l 525 i 2 S el i ool i V35 o380 A e Jalinl 5 ) jal) 2 5ad
(oL g il s 1)l e 5 45

—
100°C

Bacteria are
destroyed

60°C

Temperature Bacteria grow
danger zone quickly

5°C
Cold food zone 0°C

Bacteria don't grow
Frozen food zone -10°C
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Between 2 to 4 hours 4 hours or longer

OK to use
(can’t be put back in the
refrigerator)

Must be thrown out
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