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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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http://www.foodauthority.nsw.gov.au/
mailto:food.contact@dpi.nsw.gov.au
https://www.foodstandards.gov.au/publications/Documents/Safe%20Food%20Australia/Appendix%202%20-%20The%20use%20of%20time%20as%20a%20control%20for%20potentially%20hazardous%20food.pdf

