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Temperature log

%% /8% (Equipment / food): Hbe5 (Location):
RZA/HR (Contents / batch): HEA/BTER (Date / period):
B#5/FR1E (Target / limit): KESZR (Check frequency):

ERKFFRY FRNNEZES. RYFOTEEMUE, BHRERIRS, FHICRARIBERNENER,

B 5A/BiE] L °C B/ ERE EREREM (Bid/°C) A%
Date / time Reading °C Point / check type Action and recheck (time / °C) Initials

EIEMR: k3 5°CHLLT; R7FRIE -18°C AT ; HEEY) 63°C L, FME: 75°CREF IOV HEFLAT, HR=BMHA. BF
/1 82°C,

BEH1ZA (Reviewed by): Hff (Date): __ F & (Signature):
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