iR

GFH’ smiz=

Hot-holding log

)l /3&% (Business / unit): HEA/E (Date / week):

63°C 8k LA L

63°C or above
BT 4%, B HENHFEHNEYHEE, NEMEXRERELL SRR, i2RSXOEMFFRENFEHE.

KESRZE (Check frequency): &% /A2 (Equipment / service):
B HAFIedia) BYI/HER Hids °C 1R EN (BdiE/°C) fE%
Date & time Food / batch Core °C Action and recheck (time / °C) Initials

RF 63°C? UBMHMEE, RPEABEEHIERLIE, WRTF 63°C BBYEIREAEET 2 /M\BY, FUUEF

BH1ZA (Reviewed by): HHA (Date): & (Signature):
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