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Maintaining temperature of food during storage and transportation is important in the
prevention of foodborne illness. The purpose of establishing guidelines for food storage
is to prevent the growth of pathogenic micro-organisms to harmful levels during storage.
The following guidelines provide time and temperature requirements for potentially
hazardous foods from source (e.g. airports, seaports, supply depots, food processors,
flight kitchens or food caterers) to consumption onboard conveyances (e.g. airplanes,
trains, ferries, and cruise ships). Time-temperature controls identified in Table 1 are
based on the IFSA & AEA World Food Safety Guidelines for Airline Catering (2010) and
the Food Retail and Food Services Code (2004). The Health Canada guidelines have
been reviewed by Health Canada’s Bureau of Microbial Hazards.

Ready-to-eat foods for distribution to consumers would include those provided by food
processors, flight kitchens, food caterers, airport and passenger terminal food
concessions and conveyances such as airlines, cruise ships, passenger trains and
passenger ferries.

Potentially Hazardous Foods

Potentially hazardous foods are foods in a form or state which is capable of supporting
the rapid and progressive growth of infectious and/or toxigenic microorganisms. Such
foods include, but are not limited to, milk or milk products, eggs, meat, poultry, fish,
shellfish (edible mollusc and crustaceans), or any other ingredients (Food Retail and
Food Service Code, 2004).

e ——
Guidelines for Time & Temperature Requirements for Potentially Hazardous Foods - 2010 Page 2




Table 1 — Guidelines for Time & Temperature Requirements for Potentially Hazardous

Foods

ACTIVITY

TIME/TEMPERATURE GUIDELINE

PREPARATION

Food preparation at flight kitchen, food caterer,
food processor or onboard conveyance

>4°C (40°F) for short periods of time
which cannot be > 2 hours (total time
from start to finish of preparation)

COLD STORAGE

Storage at flight kitchen, food caterer, food
processor, or food storage facility

< 4°C (40°F) (at all times)

TRANSPORTATION

Transport (from flight kitchen, food caterer or food
processor to food storage facility and onto
conveyance)

OR

Transport (from flight kitchen, food caterer or food
processor directly onto conveyance)

< 8°C (46°F) if transport time < 2 hours

OR

< 4°C (40°F) if transport time > 2 hours

FOOD STORAGE/SERVICE

On board conveyance

<4°C (40°F) (at all times)
OR

>4°C (40°F) for short periods of time which
cannot be > 2 hours (any leftover food at the
end of 2 hours must not be served and
discarded)

REHEATING

Potentially hazardous foods that have been
cooked then cooled should be reheated until
they reach an internal temperature of 74°C
(165°F)

HOT HOLDING

Potentially hazardous foods that have been
prepared, cooked, and are to be served hot,
should be held at a temperature of at least
60°C (140°F).

Temperature Monitoring

There should be monitoring and recording of the temperature of equipment (refrigerator,
transport equipment, storage units) to make sure it is keeping food under proper

temperature controls at all times.

The temperature of potentially hazardous foods kept cool with the assistance of ice/dry
ice/ice packs should be monitored with the use of a thermometer. As for the onboard
service, if the temperature of the potentially hazardous foods reads greater than 4°C
(40°F), the service should be done within 2 hours from the time the temperature goes

above 4°C (40°F).
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