
TEMPERATURES  FOOD SAFETYfor

120°F / 49°C
Minimum Wash Temperature in
Chemical Dish Washing Machines*

110°F / 43°C
 

180° to 194°F / 82° to 90°C
171°F / 77°C
Min. Rinse Temperature
for Manual / Dip Rinse 

150° to 165°F / 66°to 74°C
 

* SEE FDA FOOD CODE FOR
MINIMUM TEMPERATURES OF
DIFFERENT MACHINE TYPES
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Froze n Food Storage

Cook Foodto this Temperature
to Kill Harmful Bacteria

** SEE FDA FOOD CODE FOR 
TIMES & TEMPERATURES
OF DIFFERENT FOODS

 
Safe Holding Temperature Range
 

 
Cold Food Storage
(Slow Bacterial Growth)

Minimum Water Temperature
for Hand Dish Washing

Temperature for MechanicalDishWashing*

80°

°F °C

32°to40°F / 0°to4°C

For more information regarding sanitary permits and other
requirements, visit our EHDP Offices: Saipan, Tinian, and Rota or call us

at Saipan: (670) 236-2022/3/7/8 and Tinian: (670) 433-9337/263/333

ofCooked Food. Store orDisplayHot
Coo ked Foods Above this
Temperature After Cooking** 

165°F / 74°C

-10°to0°F / -23°to-18°C

135°to160°F / 57°to71°C

65° to 90°F / 18° to 32°C


