February 2016 - Volume 2, Issue 2

CONTENTS

FOOD SAFETY IN REFRIGERATORS

Food Safety in Fridges

1

Food Segregation

3

Fridge Temperatures

When it comes to protecting your clients against foodborne illness, one of the most
effective tools is safety in the refrigerators. We often find that simple practices are
often neglected in fridges, so we have compiled a list of easy tips and changes you
can make to ensure that food safety is commonplace.
Keep it covered: All items in fridges should always be sealed or covered, unless the
food items are whole and/or unprocessed.
Date Coding: By writing down the date you open the product, you’ll know how long it
is still safe to use. The manufacturer’s expiration date may be on the packaging,
however some foods need to be used within a certain time period of being opened.
Prepared foods also have a limited shelf life, and therefore need to be date coded.
Ways to do this include, using containers you can write on, freezer bags with write-on
tabs, or simply jotting down the date on a piece of freezer tape and sticking it on the
package. Sealable containers are always your best bet.
Date-coding should be made a habit, because it is often neglected in food
establishments.
Remove expired foods: Expired foods increase the risk of food borne illness and
should be removed from the fridge. This point expresses the need for date coding.
Avoid over-packing: In order to ensure that food is properly chilled, cold air needs to
be able to circulate around the food. Proper packing will also help maintain the
integrity of the product.
Wipe-up spills immediately: This ensures that bacteria cannot be spread through
cross-contamination.
Clean out the fridge and freezers frequently: This must be part of the kitchen
cleaning routine, with a specific focus on containers and shelves. The units
themselves should fall under the deep cleaning schedule.
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REFRIGERATOR TEMPERATURES
At room temperature, bacteria that cause foodborne illness can double their numbers
every 20 minutes.
Refrigerated temperatures will not destroy any pathogenic organisms that are already
in the food, it will however hinder their growth (if you remember from our January
newsletter, the amount of harmful bacteria consumed often affects the severity of the
illness). Therefore, keeping your refrigeration units at the correct temperatures is
essential.
Standard fridge temperatures should be maintained at 4°C or below (7°C or below for
vegetable fridges), while freezers should be kept at -12°C or below unless the freezer
contains ice-cream. If the freezer contains ice-cream, it should be at -18°C or below.
When checking and recording the temperatures of your fridges, it is essential to use a
digital probe thermometer that is verified on a regular basis, and not the gauges on
the actual unit (despite the fact the presence of these gauges are legally required,
they are often grossly inaccurate).
The below tables show how we at FCS rank the temperatures in the fridges. Note that
we allow a 1°C leeway.

How to verify your
thermometer:

One of the most common
questions we receive is “How
do we verify our
thermometers and why?”
The “why” part is easy- to
ensure that your
thermometer is working
correctly!
Below is some the procedure
to verify your thermometer
from the July 2015
newsletter
1. Place a scoop of ice into a
glass with a small amount of
cold water
to facilitate melting.
2. Insert your thermometer
within
the ice water, and allow the
temperature to stabilise.
3. Record the reading.

4. Place a small pot on the
stove or gas burner, add
water and bring
to the boil.

Normal Fridges
0.0 to 5.0
5.1 to 8.0
8.1 to 14.0
14.1 and up

Normal Freezers
-11.0 or below
-10.9 to -9.0
-8.9 to -5.0
-4.9 and up

OK
Slightly warm
Too Warm
Critical

OK
Slightly warm
Too Warm
Critical

Vegetable, fruit and juice fridges
0.0 to 8.0
8.1 to 10.0
10.1 to 14.0
14.1 and up

Ice cream Freezers
-17.0 or below
-16.9 to -10.0
-9.9 to -5.0
-4.9 and up

OK
Slightly warm
Too Warm
Critical

OK
Slightly warm
Too Warm
Critical

5. Insert your thermometer
within
the boiling water, and allow
the
temperature to stabilise.
6. Record the reading.
The checklist can be obtained
from our Website:
foodconsulting.co.za/docume
nts/
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Food Segregation
Separation of raw animal foods and raw unprepared vegetables from ready-to-eat
foods or foods that will not be cooked is important to prevent foodborne illness and
cross contamination.
By placing raw food above or next to ready to eat foods, you are potentially allowing
the raw food to touch or drip fluids onto cooked or ready-to eat foods. Bacteria can
spread inside your fridge if the juices of raw meat, poultry and seafood drip onto
ready-to-eat foods. It is also essential that all shellfish be placed on the lowest shelf,
and away from any other food items. Besides carrying bacteria, toxins and viruses
that can cause foodborne illness, many people are allergic to shellfish.
If the fluids from the shellfish happen to fall onto any other food item, whether ready to
eat or still to be cooked, anyone with a shellfish allergy could have an allergic reaction
from eating those contaminated foods. You can cook away bacteria, but you can
never cook away an allergy.
The following diagram provides an easy to follow method that will eliminate cross
contamination concerns:

Scomboid
poisoning:
Scomboid poisoning is
one of the most
common fish related
types of food poisoning.
It is caused by eating
fish that has “decayed”
due to improper food
storage practices. These
poor practices include
poor hygiene of a food
handler and or elevated
fridge temperatures.
Elevated fridge
temperatures cause the
fish to release histamine
as part of a toxic
reaction which in turn
causes food poisoning
in the consumer.
Symptoms include:
Nausea, dizziness,
tachycardia, sweating,
hives, oedema and
diarrhoea.
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