Put the Brakes on Food Poisoning!
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Refrigerator
temperature.
Below 40°F.

slows bacterial growth.

Safe food
temperatures.
165" -185'F
High temperatures
kill bacteria.

Freezer temperature.
O'F
Stops bacterial growth.

& Fa . .
ST ‘2, Purduz Univagzity

% Cooperative Bxtensdon Sarvice
w Sehool of Consumer & Family Scizncse



	Local Disk
	Put the Brakes on Food Poisoning


