
 

 
Temperature checking production and service  
 

Date Food Production Issue % TPM Comment on measures 
(in case of deviation) 

Employee’s 
initials 

🔥 🕙 🔥 🕙 

28/02/2018 Meat patties 82°C 12:30h 82°C 12:45h 18% Start monitoring cooking oil closely ksch 

         

         

         

         

         

         

         

         

         

         

         

         

         

         
 

 



 
 
Temperature limit values food production in °C 

 
 

Cooling to storage temp. 
within 30 mins. 

 
 

Cooling down within 60 
mins. 

 
 

Warm foods (beef, roast 
beef) 

Fish, ground meat, fresh 
meat, poultry must be 

cooked to 72 °C (min. 10 
min) Ice cream 

Fish, ground meat, fresh 
meat, poultry must be 
cooked to 80 °C (min. 3 

min) 

 
 
 

Eggs 

3 ⦤ 10 ⦤ 72 ⦥ 72 ⦥ 80 Boiling 
​
🔥Actual temp in °C​ ​ 🕙 Time 
 
 
Temperature limit values food service in °C 
 

 
 
 
 

Ice cream 

Cold dishes: Delicates 
sen, crudités, cold cuts, 
non-preserved salads, 
dressings (milk, egg),  

desserts 

 
 
 

Hot food for serving 
soon 

⦤ -12 ⦤ 7 ⦥ 65 
 
 
TPM limit values ​​for cooking oil in % 
 

 
Safe 

Still in good working 
condition 

 
Warning 

 
High risk 

Must be change 
immediately 

1-14% 14-18% 18-22% 22-24% ﹥ 24% 
 

 


