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1650F / 740C
Cook food to this temp. to kill harmful bacteria

1400 - 1600F / 60 - 710C
Safe holding temp. range of cooked food. Store or 
display cooked foods above this temp. after cooking.

-100 - 00F / -230 - 180C
Frozen food storage.

320 - 400F / 00 - 40C
Cold food storage. (Slow bacterial growth)

650 -  900F / 180 - 320C
Normal room temp.

DANGER  ZONE
Rapid

Bacterial Growth
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Flexo Products
Limited

Niagara Falls, ON. L2H 1J5
 800.263.2540

www.�exoproducts.com

Food Handling  &  Storage


