foodsafety

THERMOMETERS

Another major cause of foodbaneillnessin restasurants is time-temperature abuse of
potentially hazardousfood. Thisiswhen patentially hazardousfoodis at temperatures between
41%45°C) and 135% (57°C) -- thetemperature danger zone-- for four hous or longe. When
foodisin thistemperature rangefor more than four hours, harmful bacteria can grow and
multiply.

The best way to avoid time-temperature abuse is to minimize theamountof time that
potentially hazardousfoodisin thetemperature dange zone Do so by:

* periodically checking thetemperature of potentially hazardousfood during storage, after
cooking, and while holding before serving.

* monitoring howlong potentially hazardousfoodisin thetemperature dange zone

paticularly after it isremoved from temperature control (such astakingit out of the

refrigerator or removingit from an oven);

placing thermometersin refrigerators and hat-holding cabinets,

usng propealy calibrated foodthermometers to check foodtemperatures,

regularly recording temperatures and the times they are taken; and

preparing procedures to take (also known as corrective actiong when time-temperature abuse

of afoodoccurs.

Different Types of Food Thermometers

Bimetallic Stemmed Thermometer. Thisisthemod common and versatile type of
thermometer used in arestaurant. It should have: an adjudable calibration nutto keep it
accurate; easy-to-read numbered temperature markings adimple to mark theend of thesensng
area; and accuracy. Thisfoodthermometer measures the temperature of afoodin about15to 20
seconds It is notdesigned to remain in thefoodwhile thefoodis cooking. Rather it should be
used near theend of cooking to check theinternd temperature of thefood

Theprobeof thetheemometer mug beinserted thefull length of the senang area (usudly
2 to 3inches) to get an accurate temperature reading. If measuring the temperature of a thin food,
such as a hamburger paty or bondess chicken breast, the probeshould beinserted throughthe
sideof thefoodso tha theentire senang areais positional throughthe center of thefood.

Thermocouples and Thermistors. These types of thermometers measure temperatures
througha metal probeor senang area and results are displayed on a digital readout Of al food
thermometers, thermocouples read and display thefind temperature the fastest, within 2to 5
seconds

Because theemocouple thermometers are so quick, thetemperature can beeasily checked
in anumber of locations to ensure foodis propely cookeld. Thisis especially ussful when
cooking largefoods such asroasts or turkeys, because checking the temperature in more than
oneplace isrecommended. Thethin probeof thethermocouple also enables it to accurately read
thetemperature of thin foods such as hamburger patties, pork chops and chicken breasts.

Infrared Thermometer. An infrared thermometer is used to measure surface
temperatures. It cannotbeused to measure theinternd temperature of afood.
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Time-Temperature Indicators (TTI) and Other Time-Temperature Recording Devices.
These are sometimes attached to thefood packaging to determineif thefoodtemperature has
exceeded safe temperatures during shipment or storage. If theindicator shows tha the
temperature has exceeded a safe temperature, reject thefood

Single-use temperature indicators. Onenew type of QhermometerQOis the dispossble
temperature indicator. Several brandsare available and are very easy to use. These temperature
indicators are designed for specific temperature ranges, such as between 160iF (71°C) and 170iF
(77°C). The sensors on disposable thermometers are made from special temperature-sendtive
materials. Thesensor isingerted into afood When thefoodreaches the prope temperature, the
sensor changes color. They are designed to beused only onee. However, if thedesired
temperature has not been reached, they can bereinserted until thetemperature isreached. These
sensors cannotbeleft in afoodwhileit is cooking. They should beused near theend of cooking.

Refrigerator/freezer thermometers. It isimportant to check the temperature of
refrigerators and freezers at least onae a day. Refrigerators should be set no highe than 39;F
(4°C). Frozen foodmaintainsbest qudity for thelongest time when thefreezer is at OjF (-18°C)
or colder. Place at |east onerefrigerator/freezer theemometer in the warmest location of the
refrigerator, onthetop shdf near thedoa.

General Thermometer Guidelines

* Keep theemometers and ther storage cases clean.

* Cadlibrate theemometers every day or every timethey are dropped to ensure accuracy.
This only appliesto bimetallic ssemmed theemometers as the other types of thermometers
mug bereturned to the manufacturer for calibration.

* Never use aglassthermometer tha isfilled with mercury or spirits to monitor the
temperature of food.

* Measuretheinternd temperature of afoodby inserting thethermometer stem or probe
into thethickest part.

* Wait 30 secondsor untl theindicator stopsmoving before recording thetemperature.

How to Calibrate Bimetallic Stemmed Thermometers

Calibrationis the process of checking the accuracy of abimetallic ssemmed theemometer.
Read the manufacturer ingructionsto determinehow to calibrate other types of thermometers.
Generadly many have to bereturned to the manufacturer to becalibrated. Calibrate all food
thermometers at least onae aday or every timeit is droppe.

Two accepted methodsfor calibration are the baling-point method and ice-point method.
Both are described beow.

Boiling-point method (This method can only be used if your elevation is 1,000 feet or less. If you

do not know your elevation, it is best to check the accuracy of your thermometers using the ice-

point method.)

1. Boil clean tap water in adeep pd.

2. Putthethemometer stem or probeinto the boiling water so the senang areais completely
submerged.

3. Wait 30 secondsor until theindicator stopsmoving.

4. If thetempeatureis at 212°F (100°C) then removethethermometer. It isready for use.
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5. If thetemperatureis notat 212°F (100°C), hold the calibration nut securely with awrench or
other tool and rotate the head of the thermometer until it reads 212% (100°C) or the
appropriate boiling-point temperature for your elevation.

Ice-point method

1. Fill alargecontainer with crushed ice. Add clean tap water untl the container isfull.

2. Putthethermometer stem or probeinto theice water so the sendng areais completely
submerged. Wait 30 secondsor untl theind cator ssopsmoving.

If thetemperatureis at 32°F (0°C), theremovethethermometer. It isready for use.

If thetemperatureis not at 32°F (0°C), then hold the calibration nut securely with awrench or
other tool and rotate the head of the thermometer until it reads 324 (0°C).
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Measuring Food Temperatures

Temperature readingswill only be correct if the thermometer is placed in the prope
locationin thefood.If notinserted correctly, or placed in thewrongarea, thereading onthefood
thermometer will not accurately reflect theinternd temperature of thefood.In genera, place the
foodthermometer in thethickest part of thefood away frombone fat, or gristle.

Before usng afoodthermometer, read the manufacturer'singructions Theingructions
should tell howfar thethermometer mug beinserted in afoodto give an accurate reading. If
indructionsare not available, check the stem of the foodthermometer for an indentation, or
"dimple." This shows oneend of thelocation of the senang device. Dia theemometers mug be
inserted about?2 to 3 inchesinto thefood. For mog digital theemometers, oneonly needsto a
small area of thetip to get an accurate reading.

Where to Place the Thermometer

Meat. When taking thetemperature of beef, pork, or lamb roasts, place thefood
thermometer midway in theroast, away from the bone When cooking hamburgers, steaks, or
chops insert athermistor or thermocouple in thethickest part of the meat, away from bone fat,
or gristle. If usng abimetallic stemmed thermometer, see "Thin foods bdow. When cooking
irregularly shaped food, such as a besf roast, check thetemperature in severa places.

Poultry. When cooking whole poultry, the foodthermometer should beinserted into the
thickest part of thethigh (avoidingthebong. If the poultry is stuffed, the center of thestuffing
should be checked after thethigh reads 180;jF (82°C), stuffing mus reach 165jF (74°C). If
cooking poulry pats, insert foodthermometer into thethickest area, avoiding thebone The
foodthermometer may beinserted sidewaysif necessary. When thefoodisirregularly shaped,
the temperature should bechecked in several places.

Thin foods. When measuring the temperature of a thin food, such as a hamburger patty,
pork chop,or chicken breast, use athermistor or thermocouple food theemometer if possible.
However, if an "indant-read"” dial bimetallic-coil foodthermometer is used, the probemug be
ingerted into theside of thefood so that entire senang area (usudly 2-3 inches) is postioned
throughthe center of thefood To avoid bumingfinge's, it may be hdpful to removethefood
fromtheheat source (if cookingonaagrill orin afrying pan) andinsert thefood thermometer
sideways after placing theitem on a clean spaulaor plate.

Combination dishes. For casseroles and other combination dishes, place thefood
thermometer into the thickest portion of thefood or the center of the dish. Egg dishes and dishes
containing groundmeat and poultry should bechecked in severa places.
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Thermometer care

Theprobeor stem of athermometer mug be cleaned and sanitized before it is used.
Wash carefully by hand with hot sogpy water. Never immerse the entire thermometer in water as
it will ruinit. After washing the stem or probe dip it in a propealy prepared sanitizing solution
before use. If only measuring the temperature of ready-to-eat food the probeor stem only needs
to be cleaned, and not sanitized, between uses.
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