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Food Sanitation Training Booklet

Separate Booklet

≪Relation between food and temperature≫ Safe

Dangerous

Ultra-high temperature pasteurization of milk 

Sterilization of canned food 
(30-40 minutes at 110°C or higher) 

Sterilization of dishclothes, towels and other
similar items by boiling

Inactivation of norovirus

Sterilization of utensils and tableware

Sterilization of enterohemorrhagic 
Escherichia coli (EHEC)

Standard for cooking eggs

Temperature for heating cabinets 

Temperature to drink tea 

Temperature for a bath 

Suitable temperature for normal bacteria 

Temperature to preserve raw fresh consumable 
seafood products/Temperature to store refridgerated
foods 

Standard for storing liquid eggs

Psychrotrophic bacteria grows 

Almost no bacteria grows 

Standard for storing frozen foods

Temperature to store frozen seafood 
  (A temperature of -20°C or lower is ideal) 

Temperature to preserve food for inspection 
 (2 weeks at -20°C or lower) 

temperature

temperature

temperature

Safe

Sterilization of all bacteria (15 minutes)  

(1 to 3 seconds at 120-150°C) 

(at least 5 minutes)

(at least 90 seconds)  

(at least 5 minutes)

(at least 1 minute)

(8°C or lower) 

(10°C or lower)

(-15°C or lower) 

Food PoisoningHow to Prev
en

t

(at least 1 minute)
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