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Food Safety Temperature Zones

The temperature danger zone is 
between 50C and 600C, when it’s 
easiest for harmful bacteria to 
grow in food.

Minimise the time that food 
spends at these temperatures in 
order to keep food safe

Refridgerated food needs to be 
kept at 50C or below 

Hot food needs to be kept at 
600C or above
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