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Food code safe poultry 
temperature. Instantly safe.

Food code safe pork, 
ground beef, and eggs 
temperature. 15 seconds 
makes it safe.

Food code safe roasts 
and steaks temperature. 
Safe in under a minute.

FSIS bacterial kill 
zone begins.

Pathogen growth stops.**

Bacterial spores 
germinate here on 
cooling.**
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INHERENTLY SAFE PASTEURIZED 
ZONE. BACTERIA ARE KILLED
ALMOST INSTANTLY IN THIS ZONE.

THIS IS THE REFRIGERATION 
SAFETY ZONE

TIME/TEMPERATURE ZONE. IN THIS
ZONE BACTERIA ARE BEING KILLED; 
BUT NOT INSTANTLY.  SAFETY IS 
DETERMINED BY A COMBINATION OF 
WHAT YOU ARE COOKING, HOW 
LONG YOU COOK IT, AND AT WHAT 
TEMPERATURE YOU COOK IT.

THIS IS THE DANGER ZONE. 
BACTERIA AREN’T BEING KILLED 
HERE. UNTIL YOU REACH 50C, THE 
HIGHER THE TEMPERATURE THEHIGHER THE TEMPERATURE, THEHIGHER THE TEMPERATURE THE
FASTER BACTERIA GROW. ABOVE
50C, BACTERIAL GROWTH DECLINES 
AND STOPS.

FSIS POULTRY CURVE
FSIS BEEF CURVE

 

*   http://www.fsis.usda.gov/oa/fr/95033F-a.htm and
     http://www.fsis.usda.gov/OPPDE/rdad/FSISNotices/RTE_Poultry_Tables.pdf        
** Bruno Goussault  

Cooking time in minutes once internal temperature is reached
to safely pasteurize poultry and beef at a given temperature.
The poultry curve represents a 6.5D pasteurization for salmonella.
The beef curve represents a 7D pasteurization for E. coli.
Temperature data taken from the Food Safety and Inspection Service (FSIS)*.

BACTERIA AND SAFETY NOTES

FDA minimum 
hot-holding temperature.

Fahrenheit

Celsius
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