COOK AND CHILL PROCESS

COOK

TEMPERATURE TIME' IN MINUTES
OC OF
56.1 133 56
57.2 135 36
57.8 136 28
58.9 138 18
60.0 140 12
611 142 8
62.2 144 5
62.8 145 4
TIME' IN SECONDS
63.9 147 134
65.0 149 85

2013 FDA Food Code

CHILL

135°F

70°F

Storage: 7 days

41°F

N
14

Storage: 30 days
34°F

Q°F L

L 4

2 hours

6 hours

_I ,—
48 hours
Based on 2013 FDA Food Code

Provided by the Food Processing Center at the University of Nebraska-Lincoln and the Lincoln-Lancaster County Health Department.
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