Food Safety Temperatures

Minimum internal temperatures

HOT 100°C (212°F) Boiling point
82°C (180°F) Whole poultry
74°C (165°F) Poultry products/
Reheating of all foods
71°C (160°F) Pork or ground meats
70°C (158°F) Fish
— 60°C (140°F) Hot holding temperature
DANGER ZONE
4°C(40°F)to Temperatures in this
60°C (140°F) zone allow rapid
growth of bacteria
4°C (40°F) Cold holding temperature
0°C (32°F) Freezing point
-18°C (0°F) Freezer temperature
COLD
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