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Part 4 Records to keep

By now you should have all the sections which apply to the activities in your
business, together with the support programs.

It is very important to keep your records safe to prove that you are complying with
the law. You may need to show them to the Environmental Health Officer from your
local Council, so you need to keep them on the premises. You might need to show
them to a court. Should a food safety problem occur in your business, records are
the only way to demonstrate that you did everything that you should have done.

You’ll need to keep the records for at least two years.

The shaded box at the end of each Hazard section identifies the records you will
need to keep for each activity. 

What do I need to do?

This part of the book contains example forms you may photocopy and use to record
information you must keep to make sure the food you produce is safe. Don’t use the
original example forms. Instead, photocopy them so that you have them when you
need them. Some of the records may need to be photocopied often, because you
will use up the forms quickly.

Keep all these pages together with your Food Safety Program.

Remove all the hazard modules you have not selected and place these in the section
named ‘Unused Sections’ at the back of this folder. (Don’t throw them away, because
you may need them later).

Each of the records has an example on the first line to show you how to use the form.

Record checklist

If you need to keep this record Copy this section On page no

Approved food suppliers list Record 1 70

Goods receiving form Record 2 74

Storage units temperature log Record 3 78

Ready to eat food on display log Record 4 82

Equipment calibration log Record 5 86

Internal review — process temperature log Record 6 90
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ª¤ÚÔ˜ 4 ∞Ú¯Â›· Ô˘ Ú¤ÂÈ Ó· ÎÚ·Ù¿ÙÂ

£· Ú¤ÂÈ Ó· ¤¯ÂÙÂ ÙÒÚ· fiÏ· Ù· ÙÌ‹Ì·Ù· Ô˘ ÈÛ¯‡Ô˘Ó ÁÈ· ÙÈ˜ ‰Ú·ÛÙËÚÈfiÙËÙÂ˜ ÙË˜
ÂÈ¯Â›ÚËÛ‹˜ Û·˜, Ì·˙› ÌÂ Ù· ÚÔÁÚ¿ÌÌ·Ù· ˘ÔÛÙ‹ÚÈÍË˜.

∂›Ó·È ÔÏ‡ ÛËÌ·ÓÙÈÎfi Ó· ÎÚ·Ù¿ÙÂ Ù· ·Ú¯Â›· Û·˜ ÛÂ ·ÛÊ·Ï¤˜ Ì¤ÚÔ˜ ÁÈ· Ó· ÌÔÚÂ›ÙÂ
Ó· ·Ô‰Â›ÍÂÙÂ fiÙÈ Û˘ÌÌÔÚÊÒÓÂÛÙÂ ÌÂ ÙÔ ÓfiÌÔ. ªÔÚÂ› Ó· ¯ÚÂÈ·ÛÙÂ› Ó· Ù· ‰Â›ÍÂÙÂ
ÛÙÔÓ À¿ÏÏËÏÔ ¶ÂÚÈ‚·ÏÏÔÓÙÈÎ‹˜ ÀÁÂ›·˜ ÙË˜ ÙÔÈÎ‹˜ Û·˜ ¢ËÌ·Ú¯›·˜, ÔfiÙÂ
¯ÚÂÈ¿˙ÂÙ·È Ó· Ù· ÎÚ·Ù¿ÙÂ ÛÙÔ ÎÙ‹ÚÈÔ ÙË˜ ÂÈ¯Â›ÚËÛ‹˜ Û·˜. ªÔÚÂ› Ó· ¯ÚÂÈ·ÛÙÂ› Ó·
Ù· ‰Â›ÍÂÙÂ ÛÙÔ ‰ÈÎ·ÛÙ‹ÚÈÔ. ∞Ó Û˘Ì‚Â› Î¿ÔÈÔ Úfi‚ÏËÌ· ÛÙËÓ ·ÛÊ¿ÏÂÈ· ÙÚÔÊ›ÌˆÓ
ÛÙËÓ ÂÈ¯Â›ÚËÛ‹ Û·˜, Ù· ·Ú¯Â›· Â›Ó·È Ô ÌfiÓÔ˜ ÙÚfiÔ˜ ÁÈ· Ó· ·Ô‰Â›ÍÂÙÂ fiÙÈ Î¿Ó·ÙÂ
Ù· ¿ÓÙ· Ô˘ ¤ÚÂÂ Ó· Î¿ÓÂÙÂ. 

£· ¯ÚÂÈ·ÛÙÂ› Ó· Ê˘Ï¿ÍÂÙÂ Ù· ·Ú¯Â›· ÁÈ· ÙÔ˘Ï¿¯ÈÛÙÔÓ ‰‡Ô ¯ÚfiÓÈ·. 

∆Ô ÛÎÈ·ÛÌ¤ÓÔ ÙÂÙÚ·ÁˆÓ¿ÎÈ ÛÙÔ Ù¤ÏÔ˜ Î¿ıÂ ÙÌ‹Ì·ÙÔ˜ ∫ÈÓ‰‡ÓÔ˘ ·Ó·Ê¤ÚÂÈ Ù· ·Ú¯Â›·
Ô˘ Ú¤ÂÈ Ó· ÎÚ·Ù¿ÙÂ ÁÈ· Î¿ıÂ ‰Ú·ÛÙËÚÈfiÙËÙ·. 

∆È Ú¤ÂÈ Ó· Î¿Óˆ;

∞˘Ùfi ÙÔ Ì¤ÚÔ˜ ÙÔ˘ ‚È‚Ï›Ô˘ ÂÚÈ¤¯ÂÈ ¤ÓÙ˘· ·Ú·‰ÂÈÁÌ¿ÙˆÓ Ô˘ ÌÔÚÂ›ÙÂ Ó·
ÊˆÙÔÙ˘‹ÛÂÙÂ Î·È Ó· ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ ÁÈ· Ó· Î·Ù·ÁÚ¿ÊÂÙÂ Ù· ÛÙÔÈ¯Â›· Ô˘ Ú¤ÂÈ
Ó· ÎÚ·Ù¿ÙÂ ÁÈ· Ó· ÂÍ·ÛÊ·Ï›ÛÂÙÂ fiÙÈ Ù· Ê·ÁËÙ¿ Ô˘ ·Ú¿ÁÂÙÂ Â›Ó·È ·ÛÊ·Ï‹. ªË
¯ÚËÛÈÌÔÔÈÂ›ÙÂ Ù· ¤ÓÙ˘· ÙˆÓ ·Ú¯ÈÎÒÓ ·Ú·‰ÂÈÁÌ¿ÙˆÓ. ∞ÓÙ› ÁÈ' ·˘Ùfi, ÊˆÙÔÙ˘‹ÛÙÂ
Ù· ÒÛÙÂ Ó· Ù· ¤¯ÂÙÂ fiÙ·Ó Ù· ¯ÚÂÈ¿˙ÂÛÙÂ. ªÂÚÈÎ¿ ·fi Ù· ·Ú¯Â›· ÌÔÚÂ› Ó· ¯ÚÂÈ·ÛÙÂ›
Ó· Ù· ÊˆÙÔÙ˘Â›ÙÂ Û˘¯Ó¿, ÂÂÈ‰‹ ı· ¯ÚËÛÈÌÔÔÈÂ›ÙÂ Ù· ¤ÓÙ˘· ÁÚ‹ÁÔÚ·. 

∫Ú·Ù‹ÛÙÂ fiÏÂ˜ ·˘Ù¤˜ ÙÈ˜ ÛÂÏ›‰Â˜ Ì·˙› ÌÂ ÙÔ ¶ÚfiÁÚ·ÌÌ· AÛÊ¿ÏÂÈ·˜ TÚÔÊ›ÌˆÓ Û·˜.

∞Ê·ÈÚ¤ÛÙÂ fiÏÂ˜ ÙÈ˜ Î·Ù·ÛÙ¿ÛÂÈ˜ ÎÈÓ‰‡ÓˆÓ Ô˘ ‰ÂÓ ¤¯ÂÙÂ ÂÈÏ¤ÍÂÈ Î·È ‚¿ÏÙÂ ÙÈ˜ ÛÙÔ
ÙÌ‹Ì· ÌÂ Ù›ÙÏÔ '∞¯ÚËÛÈÌÔÔ›ËÙ· ∆Ì‹Ì·Ù· - Unused Sections' ÛÙÔ ›Ûˆ Ì¤ÚÔ˜ ·˘ÙÔ‡
ÙÔ˘ Ê·Î¤ÏÔ˘. (ªËÓ Ù· ÂÙ¿ÙÂ, ÂÂÈ‰‹ ÌÔÚÂ› Ó· Ù· ¯ÚÂÈ·ÛÙÂ›ÙÂ ·ÚÁfiÙÂÚ·). 

∆Ô Î·ı¤Ó· ·' Ù· ·Ú¯Â›· ¤¯ÂÈ ¤Ó· ·Ú¿‰ÂÈÁÌ· ÛÙËÓ ÚÒÙË ÁÚ·ÌÌ‹ ÁÈ· Ó· Û·˜
˘Ô‰Â›ÍÂÈ Ò˜ Ó· Û˘ÌÏËÚÒÓÂÙÂ ÙÔ ¤ÓÙ˘Ô. 

§›ÛÙ· ÂÏ¤Á¯Ô˘ ·Ú¯Â›ˆÓ 

∞Ó ¯ÚÂÈ¿˙ÂÙ·È Ó· ÎÚ·Ù‹ÛÂÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô ∞ÓÙÈÁÚ¿„ÙÂ ·˘Ùfi ÙÔ ÙÌ‹Ì· ™ÙË ÛÂÏ›‰· ÌÂ

∫·Ù¿ÛÙ·ÛË ÂÁÎÂÎÚÈÌ¤ÓˆÓ ÚÔÌËıÂ˘ÙÒÓ ÙÚÔÊ›ÌˆÓ ∞Ú¯Â›Ô 1 71

ŒÓÙ˘Ô ·Ú·Ï·‚‹˜ ÙÚÔÊ›ÌˆÓ ∞Ú¯Â›Ô 2 75

∏ÌÂÚÔÏfiÁÈÔ ıÂÚÌÔÎÚ·Û›·˜ ÌÔÓ¿‰ˆÓ Û˘ÓÙ‹ÚËÛË˜ ∞Ú¯Â›Ô 3 79

∏ÌÂÚÔÏfiÁÈÔ ÙÚÔÊ›ÌˆÓ ÛÙË ‚ÈÙÚ›Ó· Ê·ÁËÙÒÓ

¤ÙÔÈÌ· ÁÈ· Î·Ù·Ó¿ÏˆÛË ∞Ú¯Â›Ô 4 83

∏ÌÂÚÔÏfiÁÈÔ ÂÏ¤Á¯Ô˘ Ú˘ıÌ›ÛÂˆÓ ÂÍÔÏÈÛÌÔ‡ ∞Ú¯Â›Ô 5 87

∂ÛˆÙÂÚÈÎ‹ Â·ÓÂÍ¤Ù·ÛË - ËÌÂÚÔÏfiÁÈÔ

ıÂÚÌÔÎÚ·ÛÈÒÓ ÂÂÍÂÚÁ·Û›·˜ ∞Ú¯Â›Ô 6 91
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An approved supplier is a business or individual approved by you that supplies food
to you and that you are confident has food safety procedures which are adequate.
You should ask them for:

• Their local Council food business registration number, or if the business is a butcher,
meat or seafood business their Primesafe (formerly the Victorian Meat Authority)
number or if the business is a dairy, the Dairy Food Safety Victoria number.

• If the business is outside Victoria or if you don’t know their registration number, write
down their ABN. 

Write the details of where you get your products and ingredients in this record.

You will need to write down:

• What the food is.

• Where or who it comes from.

• Address and phone number of this supplier.

• Date you started using the supplier on a regular basis.

Write this in the record whether someone delivers the food to your businesses or you
purchase the food yourself from a shop or market. The list is kept so that if there is 
a problem or a recall with one of the foods you use, you can quickly find out where
you got it.

You should complete these details as soon as you get a product and update it as you
use a new supplier or stop using one on this list.

PHOTOCOPYTHE EXAMPLE FORM OVER THE PAGE. 
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.

Record 1
Approved food suppliers list
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∂ÁÎÂÎÚÈÌ¤ÓÔ˜ ÚÔÌËıÂ˘Ù‹˜ Â›Ó·È ÌÈ· ÂÈ¯Â›ÚËÛË ‹ È‰ÈÒÙË˜ ÂÁÎÂÎÚÈÌ¤ÓÔ˜ ·fi ÂÛ¿˜
Ô˘ Û·˜ ÚÔÌËıÂ‡ÂÈ ÙÚfiÊÈÌ· Î·È Â›ÛÙÂ Û›ÁÔ˘ÚÔÈ fiÙÈ ¤¯ÂÈ ‰È·‰ÈÎ·Û›Â˜ ·ÛÊ¿ÏÂÈ·˜
ÙÚÔÊ›ÌˆÓ Ô˘ Â›Ó·È ÈÎ·ÓÔÔÈËÙÈÎ¤˜. 

£· Ú¤ÂÈ Ó· ˙ËÙ‹ÛÂÙÂ ·' ÙÔÓ ÚÔÌËıÂ˘Ù‹: 

• ∆ÔÓ ·ÚÈıÌfi ÌËÙÚÒÔ˘ ÂÈ¯Â›ÚËÛË˜ ÙÚÔÊ›ÌˆÓ Ô˘ ¯ÔÚËÁÂ›Ù·È ·fi ÙËÓ ÙÔÈÎ‹
¢ËÌ·Ú¯›·, ‹ ·Ó Ë ÂÈ¯Â›ÚËÛË Â›Ó·È ÎÚÂÔˆÏÂ›Ô, ÂÈ¯Â›ÚËÛË ÎÚÂ¿ÙÔ˜ ‹ ı·Ï·ÛÛÈÓÒÓ
Î·È „·ÚÈÒÓ ÙÔÓ ·ÚÈıÌfi Primesafe (ÚÒËÓ √ÚÁ·ÓÈÛÌfi˜ ∫Ú¤·ÙÔ˜ µÈÎÙÒÚÈ·˜) ‹ ·Ó Â›Ó·È
Á·Ï·ÎÙÔÎÔÌÈÎ‹ ÂÈ¯Â›ÚËÛË ÙÔÓ ·ÚÈıÌfi ∞ÛÊ¿ÏÂÈ·˜ °·Ï·ÎÙÔÎÔÌÈÎÒÓ ¶ÚÔ˚fiÓÙˆÓ
µÈÎÙÒÚÈ·˜ (Dairy Food Safety Victoria). 

• ∞Ó Ë ÂÈ¯Â›ÚËÛË Â›Ó·È ÂÎÙfi˜ µÈÎÙÒÚÈ·˜ ‹ ‰ÂÓ ÁÓˆÚ›˙ÂÙÂ ÙÔÓ ·ÚÈıÌfi ÌËÙÚÒÔ˘ ÙÔ˘
ÚÔÌËıÂ˘Ù‹, ÁÚ¿„ÙÂ ÙÔÓ ·ÚÈıÌfi ∞µ¡ (∞ÚÈıÌfi˜ ∞˘ÛÙÚ·ÏÈ·Ó‹˜ ∂È¯Â›ÚËÛË˜). 

°Ú¿„ÙÂ ÙÈ˜ ÏËÚÔÊÔÚ›Â˜ ·fi Ô‡ ·›ÚÓÂÙÂ Ù· ÚÔ˚fiÓÙ· Î·È Ù· Û˘ÛÙ·ÙÈÎ¿ Û·˜ ÛÙÔ
·Ú¯Â›Ô ·˘Ùfi. 

£· Ú¤ÂÈ Ó· ÁÚ¿„ÂÙÂ:

• ¶ÔÈ· Â›Ó·È ÙÔ ÙÚfiÊÈÌ·.

• ∞fi Ô‡ ‹ ·fi ÔÈfiÓ ÚÔ¤Ú¯ÔÓÙ·È. 

• ¢ÈÂ‡ı˘ÓÛË Î·È ·ÚÈıÌfi ÙËÏÂÊÒÓÔ˘ ·˘ÙÔ‡ ÙÔ˘ ÚÔÌËıÂ˘Ù‹. 

• ∏ÌÂÚÔÌËÓ›· Î·Ù¿ ÙËÓ ÔÔ›· ·Ú¯›Û·ÙÂ Ó· ¯ÚËÛÈÌÔÔÈÂ›ÙÂ ·˘ÙfiÓ ÙÔÓ ÚÔÌËıÂ˘Ù‹ ÛÂ
Ù·ÎÙÈÎ‹ ‚¿ÛË. 

°Ú¿„ÙÂ ÛÙÔ ·Ú¯Â›Ô Î·Ù¿ fiÛÔ Î¿ÔÈÔ˜ Î¿ÓÂÈ ‰È·ÓÔÌ‹ ÙˆÓ ÙÚÔÊ›ÌˆÓ ÛÙËÓ ÂÈ¯Â›ÚËÛ‹
Û·˜ ‹ Î·Ù¿ fiÛÔ ·ÁÔÚ¿˙ÂÙÂ ÌfiÓÔÈ Û·˜ Ù· ÙÚfiÊÈÌ· ·fi Ì·Á·˙› ‹ ·ÁÔÚ¿. ∞˘Ù‹ ‹
Î·Ù¿ÛÙ·ÛË ÎÚ·ÙÂ›Ù·È ÒÛÙÂ ·Ó ˘¿ÚÍÂÈ Î¿ÔÈÔ Úfi‚ÏËÌ· ‹ ·Ó¿ÎÏËÛË ÂÓfi˜ ÂÎ ÙˆÓ
ÙÚÔÊ›ÌˆÓ Ô˘ ¯ÚËÛÈÌÔÔÈÂ›ÙÂ, ÌÔÚÂ›ÙÂ ·Ì¤Ûˆ˜ Ó· ‚ÚÂ›ÙÂ ·fi Ô‡ ÙÔ ‹Ú·ÙÂ. 

£· Ú¤ÂÈ Ó· Û˘ÌÏËÚÒÓÂÙÂ ·˘Ù¿ Ù· ÛÙÔÈ¯Â›· ÌfiÏÈ˜ ¿ÚÂÙÂ ÙÔ ÚÔ˚fiÓ Î·È Ó·
ÂÓËÌÂÚÒÓÂÙÂ ÙÔ ·Ú¯Â›Ô fiÙ·Ó ¯ÚËÛÈÌÔÔÈÂ›ÙÂ Ó¤Ô ÚÔÌËıÂ˘Ù‹ ‹ ÛÙ·Ì·Ù¿ÙÂ ¤Ó·Ó
ÚÔÌËıÂ˘Ù‹ Ô˘ ¤¯ÂÙÂ ÛÙËÓ Î·Ù¿ÛÙ·ÛË ·˘Ù‹. 

ºø∆√∆À¶∏™∆∂ ∆√ ¶∞ƒ∞¢∂π°ª∞ ∆∏™ ∞§§∏™ ™∂§π¢∞™.

ª∏ °ƒ∞º∂∆∂ ™∆√ ∂¡∆À¶√ ∆√À ¶∞ƒ∞¢∂π°ª∞∆√™.

∞Ó ı¤ÏÂÙÂ Ó· Î¿ÓÂÙÂ ÙÔ ‰ÈÎfi Û·˜ ¤ÓÙ˘Ô Ú¤ÂÈ Ó· Û˘ÌÂÚÈÏ¿‚ÂÙÂ fiÏ· Ù· ÛËÌÂ›·
Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ·Ú·¿Óˆ Î·È Â›Ó·È Ì·ÚÎ·ÚÈÛÌ¤Ó· ÌÂ ÙÂÏÂ›·. ∆Ô ¤ÓÙ˘Ô ÙÔ˘
·Ú¯Â›Ô˘ Û·˜ Ú¤ÂÈ Ó· Â›Ó·È ÛÙËÓ ·ÁÁÏÈÎ‹ ÁÏÒÛÛ·, Â‡ÎÔÏÔ ÛÙÔ ‰È¿‚·ÛÌ·, ÛÂ ÌÔÚÊ‹
›Ó·Î· ‹ ÛÂ ÙÂÙÚ·ÁˆÓÈÛÌ¤ÓÔ ¯·ÚÙ› Î·È Ù˘ˆÌ¤ÓÔ ÌÂ Ì·‡ÚË ‹ ÌÏÂ ÌÂÏ¿ÓË ÛÂ
Ì¤ÁÂıÔ˜ ¯·ÚÙÈÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ ∞4. √ÔÈÔ‰‹ÔÙÂ ÂÓ·ÏÏ·ÎÙÈÎfi ·Ú¯Â›Ô Î¿ÓÂÙÂ Ú¤ÂÈ
Ó· Â›Ó·È ·Ô‰ÂÎÙfi ·fi ÙËÓ ÙÔÈÎ‹ Û·˜ ¢ËÌ·Ú¯›·.

∞Ú¯Â›Ô 1 
∫·Ù¿ÛÙ·ÛË ÂÁÎÂÎÚÈÌ¤ÓˆÓ ÚÔÌËıÂ˘ÙÒÓ ÙÚÔÊ›ÌˆÓ 
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Record 1 Approved food suppliers list Photocopy this page before use

Foods Details of supplier Food business registration  Date approved
(for example, (Name, address, phone) number (if in Victoria). as your supplier
canned fruit, Other registration number
meat) /quality system

(outside  Victoria) or ABN

Salamis Giovanni’s Smallgoods P/L
7 Sausage St, Hamburg, 2345 6789 abc 123 January 14, 2001
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∞Ú¯Â›Ô 1 ∫·Ù¿ÛÙ·ÛË ÂÁÎÂÎÚÈÌ¤ÓˆÓ ÚÔÌËıÂ˘ÙÒÓ ÙÚÔÊ›ÌˆÓ ºˆÙÔÙ˘‹ÛÙÂ ·˘Ù‹ ÙË ÛÂÏ›‰· ÚÈÓ ÙË
¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ

∆ÚfiÊÈÌ· ™ÙÔÈ¯Â›· ÚÔÌËıÂ˘Ù‹ ∞ÚÈıÌfi˜ ÌËÙÚÒÔ˘ ÂÈ¯Â›ÚËÛË˜ ∏ÌÂÚÔÌËÓ›· ¤ÁÎÚÈÛË˜

(ÁÈ· ·Ú¿‰ÂÈÁÌ· (ŸÓÔÌ·, ‰ÈÂ‡ı˘ÓÛË, ÙËÏ¤ÊˆÓÔ) ÙÚÔÊ›ÌˆÓ (·Ó Â›Ó·È ÛÙË µÈÎÙÒÚÈ·). ˆ˜ ÚÔÌËıÂ˘Ù‹˜ Û·˜

ÎÔÓÛÂÚ‚ÔÔÈËÌ¤Ó· ÕÏÏÔ˜ ·ÚÈıÌfi˜ ÌËÙÚÒÔ˘ /  Û‡ÛÙËÌ·

ÊÚÔ‡Ù·, ÎÚ¤·˜) ÂÏ¤Á¯Ô˘ ÔÈfiÙËÙ·˜ (ÂÎÙfi˜ µÈÎÙÒÚÈ·˜)

‹ ·ÚÈıÌfi˜ ∞µ¡

™·Ï¿ÌÈ· ∞ÏÏ·ÓÙÈÎ¿ ∫·Ú·Ì‹ÙÛÔ˜ ∂¶∂.

7 Sausage St, Hamburg, 2345 6789 abc 123 14 π·ÓÔ˘·Ú›Ô˘, 2001
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For a new supplier check and record the temperature of all deliveries of High Risk
Foods using a thermometer, until you are confident the supplier is delivering
correctly.  If the cold food is always 5°C or colder and the hot food is always 60°C 
or hotter, then check as though the supplier is an existing supplier (see below)

For all existing suppliers of High Risk Foods check and record at least 1 in every 5
deliveries with a thermometer. You need to check a sample of items within this 1
delivery. 

• Write down the time and date of the delivery.

• Who is the supplier? 

• What is the food? 

• Write down the temperature.

• Write down ‘best before’ or ‘use-by’ date.

• Did you accept the delivery, or reject it?

• Write down any comments or corrective actions.

Of course, not every food needs to have the temperature checked. Some, like dry
goods and fruit and vegetables can be delivered at room temperature. 

High Risk Foods should be delivered at 5°C or colder, unless you can be confident
that the food has been in the Temperature DangerZone of between 5°C and 60°C
for less than two (2) hours. 

If a food’s packaging is damaged and you think it has affected the food’s safety and
suitability, you should reject the delivery.

Frozen foods should always be delivered frozen hard.

PHOTOCOPYTHE EXAMPLE FORM OVER THE PAGE. 
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.

Record 2
Goods receiving form
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°È· Ó¤Ô ÚÔÌËıÂ˘Ù‹ ÂÏ¤ÁÍÙÂ Î·È Î·Ù·ÁÚ¿„ÙÂ ÙË ıÂÚÌÔÎÚ·Û›· fiÏˆÓ ÙˆÓ ·Ú·Ï·‚ÒÓ
∆ÚÔÊ›ÌˆÓ À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ÌÂ ÙË ¯Ú‹ÛË ıÂÚÌfiÌÂÙÚÔ˘, Ì¤¯ÚÈ Ó· Â›ÛÙÂ
ÈÎ·ÓÔÔÈËÌ¤ÓÔÈ fiÙÈ Ô ÚÔÌËıÂ˘Ù‹˜ ÂÎÙÂÏÂ› ÛˆÛÙ¿ ÙË ‰È·ÓÔÌ‹. ∞Ó Ù· ÎÚ‡· ÙÚfiÊÈÌ·
¤¯Ô˘Ó ¿ÓÙÔÙÂ ıÂÚÌÔÎÚ·Û›· 5ÆC ‹ ¯·ÌËÏfiÙÂÚË Î·È Ù· ˙ÂÛÙ¿ ÙÚfiÊÈÌ· ¤¯Ô˘Ó ¿ÓÙÔÙÂ
ıÂÚÌÔÎÚ·Û›· 60ÆC ‹ ˘„ËÏfiÙÂÚË, ÙfiÙÂ ÂÏ¤ÁÍÙÂ Ù· ÙÚfiÊÈÌ· Û·Ó Ó· ‹Ù·Ó Ô
ÚÔÌËıÂ˘Ù‹˜ ¤Ó·˜ ˘¿Ú¯ˆÓ ÚÔÌËıÂ˘Ù‹˜ (‰ËÏ·‰‹ ÙÔÓ ¯ÚËÛÈÌÔÔÈÂ›ÙÂ ·fi ·ÏÈ¿)
(‚Ï¤Â ·Ú·Î¿Ùˆ). 

°È· fiÏÔ˘˜ ÙÔ˘˜ ˘¿Ú¯ÔÓÙÂ˜ ÚÔÌËıÂ˘Ù¤˜ ∆ÚÔÊ›ÌˆÓ À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ÂÏ¤ÁÍÙÂ ÌÂ
ıÂÚÌfiÌÂÙÚÔ Î·È Î·Ù·ÁÚ¿„ÙÂ ÙÈ˜ ıÂÚÌÔÎÚ·Û›Â˜ ÙÔ˘Ï¿¯ÈÛÙÔÓ 1 ÛÂ Î¿ıÂ 5 ‰È·ÓÔÌ¤˜.
£· ¯ÚÂÈ·ÛÙÂ› Ó· ÂÏ¤Á¯ÂÙÂ ¤Ó· ‰Â›ÁÌ· ÙÚÔÊ›ÌˆÓ Ì¤Û· ÛÂ ÂÎÂ›ÓË ÙË 1 ‰È·ÓÔÌ‹. 

• °Ú¿„ÙÂ ÙËÓ ÒÚ· Î·È ËÌÂÚÔÌËÓ›· ÙË˜ ‰È·ÓÔÌ‹˜. 

• ¶ÔÈÔ˜ Â›Ó·È Ô ÚÔÌËıÂ˘Ù‹˜;

• ¶ÔÈ· Â›Ó·È Ù· ÙÚfiÊÈÌ·;

• °Ú¿„ÙÂ ÙË ıÂÚÌÔÎÚ·Û›·. 

• °Ú¿„ÙÂ ÙËÓ 'ËÌÂÚÔÌËÓ›· Î·Ù·Ó¿ÏˆÛË˜' ‹ 'ËÌÂÚÔÌËÓ›· Ï‹ÍÂˆ˜' 

• ∂ÁÎÚ›Ó·ÙÂ ÙË ‰È·ÓÔÌ‹ ‹ ÙËÓ ·ÔÚÚ›„·ÙÂ; 

• °Ú¿„ÙÂ ÔÔÈ·‰‹ÔÙÂ Û¯fiÏÈ· ‹ ‰ÈÔÚıˆÙÈÎ¿ Ì¤ÙÚ· Ô˘ Ï¿‚·ÙÂ.

º˘ÛÈÎ¿, ‰ÂÓ ¯ÚÂÈ¿˙ÔÓÙ·È ¤ÏÂÁ¯Ô ıÂÚÌÔÎÚ·Û›·˜ fiÏ· Ù· ÙÚfiÊÈÌ·. ªÂÚÈÎ¿, fiˆ˜ ÍËÚ¿
ÙÚfiÊÈÌ·, ÊÚÔ‡Ù· Î·È Ï·¯·ÓÈÎ¿ ÌÔÚÔ‡Ó Ó· ‰È·ÓÂÌËıÔ‡Ó ÌÂ ıÂÚÌÔÎÚ·Û›· ‰ˆÌ·Ù›Ô˘. 

∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ı· Ú¤ÂÈ Ó· ‰È·Ó¤ÌÔÓÙ·È ÌÂ ıÂÚÌÔÎÚ·Û›· 5ÆC ‹
¯·ÌËÏfiÙÂÚË, ÂÎÙfi˜ Â¿Ó Â›ÛÙÂ ÈÎ·ÓÔÔÈËÌ¤ÓÔÈ fiÙÈ Ù· ÙÚfiÊÈÌ· ‚Ú›ÛÎÔÓÙ·Ó ÛÙË
£ÂÚÌÔÎÚ·Û›· ∂ÈÎ›Ó‰˘ÓË˜ ∑ÒÓË˜ ÌÂÙ·Í‡ 5ÆC Î·È 60ÆC ÁÈ· ÏÈÁfiÙÂÚÔ ·fi ‰‡Ô (2)
ÒÚÂ˜. 

∞Ó Ë Û˘ÛÎÂ˘·Û›· Î¿ÔÈÔ˘ ÙÚÔÊ›ÌÔ˘ Â›Ó·È Î·ÙÂÛÙÚ·ÌÌ¤ÓË Î·È ÈÛÙÂ‡ÂÙÂ fiÙÈ ¤¯ÂÈ
·ÏÏÔÈˆıÂ› Ë ·ÛÊ¿ÏÂÈ· Î·È Ë Î·Ù·ÏÏËÏfiÙËÙ· ÙÔ˘ ÙÚÔÊ›ÌÔ˘, ı· Ú¤ÂÈ Ó· ·ÔÚÚ›„ÂÙÂ
ÙË ‰È·ÓÔÌ‹. 

∆· Î·ÙÂ„˘ÁÌ¤Ó· ÙÚfiÊÈÌ· Ú¤ÂÈ ¿ÓÙÔÙÂ Ó· ‰È·Ó¤ÌÔÓÙ·È ·ÁˆÌ¤Ó·. 

ºø∆√∆À¶∏™∆∂ ∆√ ¶∞ƒ∞¢∂π°ª∞ ∆∏™ ∞§§∏™ ™∂§π¢∞™.

ª∏ °ƒ∞º∂∆∂ ™∆√ ∂¡∆À¶√ ∆√À ¶∞ƒ∞¢∂π°ª∞∆√™.

∞Ó ı¤ÏÂÙÂ Ó· Î¿ÓÂÙÂ ÙÔ ‰ÈÎfi Û·˜ ¤ÓÙ˘Ô Ú¤ÂÈ Ó· Û˘ÌÂÚÈÏ¿‚ÂÙÂ fiÏ· Ù· ÛËÌÂ›·
Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ·Ú·¿Óˆ Î·È Â›Ó·È Ì·ÚÎ·ÚÈÛÌ¤Ó· ÌÂ Ì·‡ÚË ÙÂÏÂ›·. ∆Ô ¤ÓÙ˘Ô ÙÔ˘
·Ú¯Â›Ô˘ Û·˜ Ú¤ÂÈ Ó· Â›Ó·È ÛÙËÓ ·ÁÁÏÈÎ‹ ÁÏÒÛÛ·, Â‡ÎÔÏÔ ÛÙÔ ‰È¿‚·ÛÌ·, ÛÂ ÌÔÚÊ‹
›Ó·Î· ‹ ÛÂ ÙÂÙÚ·ÁˆÓÈÛÌ¤ÓÔ ¯·ÚÙ› Î·È Ù˘ˆÌ¤ÓÔ ÌÂ Ì·‡ÚË ‹ ÌÏÂ ÌÂÏ¿ÓË ÛÂ
Ì¤ÁÂıÔ˜ ¯·ÚÙÈÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ ∞4. √ÔÈÔ‰‹ÔÙÂ ÂÓ·ÏÏ·ÎÙÈÎfi ·Ú¯Â›Ô Î¿ÓÂÙÂ Ú¤ÂÈ
Ó· Â›Ó·È ·Ô‰ÂÎÙfi ·fi ÙËÓ ÙÔÈÎ‹ Û·˜ ¢ËÌ·Ú¯›·.  

∞Ú¯Â›Ô 2
ŒÓÙ˘Ô ·Ú·Ï·‚‹˜ ÚÔ˚fiÓÙˆÓ 
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Place a copy of this record near where you have hot or cold food stored or
displayed.

You should check and record the temperature of your food storage units at least
twice every day. Of course, if your business does not operate some days (for
example, weekends) you are not expected to record those days. Just write ‘N/A’
(Not Applicable). If you do not keep this record, you have no way of knowing
whether your storage units are keeping the correct temperature.

Things to note are:

• The inside temperature of your refrigerator or coolroom should be 5°C or colder.

• The temperature of your freezer should be -15°C or colder (or the food frozen hard).

• If food is between 5°C and 60°C for more than 4 hours you must throw away the food.

• Throw away ready to eat food where there has been the possibility of cross
contamination.

• Document any corrective actions taken on the record form.

You may also use this record to write down the temperature of food display units,
like refrigerated displays, bain maries and pie warmers. For food safety, food needs
to be maintained at the correct temperature; for cold food this is 5°C or colder, for
hot foods, this is 60°C or hotter. 

Sometimes the temperature of hot food may fall below 60°C for short periods. If this
happens you must throw the food out after cumulative total time of four hours.

You will need to write down any corrective actions you take on the record form.

PHOTOCOPYTHE EXAMPLE FORM OVER THE PAGE. 
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.

Record 3
Storage units temperature log



√‰ËÁfi˜ ¶ÚÔÁÚ¿ÌÌ·ÙÔ˜ ∞ÛÊ¿ÏÂÈ·˜ ∆ÚÔÊ›ÌˆÓ ÁÈ· ÙÔÓ ∫Ï¿‰Ô ∆ÚÔÊ›ÌˆÓ Î·È §È·ÓÈÎÒÓ ∂È¯ÂÈÚ‹ÛÂˆÓ (¤Î‰ÔÛË 1.1) 79

µ¿ÏÙÂ ¤Ó· ·ÓÙ›ÁÚ·ÊÔ ·˘ÙÔ‡ ÙÔ˘ ·Ú¯Â›Ô˘ ÎÔÓÙ¿ ÛÙÔ Ì¤ÚÔ˜ Ô˘ Û˘ÓÙËÚÂ›ÙÂ ‹
ÂÎı¤ÙÂÙÂ ˙ÂÛÙ¿ ‹ ÎÚ‡· ÙÚfiÊÈÌ·.

£· Ú¤ÂÈ Ó· ÂÏ¤Á¯ÂÙÂ Î·È Ó· ÁÚ¿ÊÂÙÂ ÙË ıÂÚÌÔÎÚ·Û›· ÙˆÓ ÌÔÓ¿‰ˆÓ Û˘ÓÙ‹ÚËÛË˜
ÙÚÔÊ›ÌˆÓ ÙÔ˘Ï¿¯ÈÛÙÔÓ ‰‡Ô ÊÔÚ¤˜ Î¿ıÂ Ì¤Ú·. º˘ÛÈÎ¿, ·Ó Ë ÂÈ¯Â›ÚËÛ‹ Û·˜ ‰ÂÓ
·ÓÔ›ÁÂÈ ÌÂÚÈÎ¤˜ Ì¤ÚÂ˜ (ÁÈ· ·Ú¿‰ÂÈÁÌ· Û·‚‚·ÙÔÎ‡ÚÈ·Î·) ‰ÂÓ Â›ÛÙÂ ˘Ô¯ÚÂˆÌ¤ÓÔÈ Ó·
ÁÚ¿ÊÂÙÂ ÙÈ˜ ıÂÚÌÔÎÚ·Û›Â˜ ÂÎÂ›ÓÂ˜ ÙÈ˜ ËÌ¤ÚÂ˜. ∞Ï¿ ÁÚ¿„ÙÂ (¢ÂÓ πÛ¯‡ÂÈ - ¢/π). ∞Ó
‰ÂÓ ÎÚ·Ù¿ÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô ‰ÂÓ ı· ÁÓˆÚ›˙ÂÙÂ Î·Ù¿ fiÛÔ ÔÈ ÌÔÓ¿‰Â˜ Û˘ÓÙ‹ÚËÛË˜
‰È·ÙËÚÔ‡Ó ÙË ÛˆÛÙ‹ ıÂÚÌÔÎÚ·Û›·. 

¶Ú¿ÁÌ·Ù· Ô˘ Ú¤ÂÈ Ó· ÛËÌÂÈÒÓÂÙÂ Â›Ó·È:

• ∏ ÂÛˆÙÂÚÈÎ‹ ıÂÚÌÔÎÚ·Û›· ÙÔ˘ „˘ÁÂ›Ô˘ ‹ „˘ÎÙÈÎÔ‡ ı·Ï¿ÌÔ˘ Û·˜ ı· Ú¤ÂÈ Ó· Â›Ó·È
5ÆC ‹ ¯·ÌËÏfiÙÂÚË. 

• ∏ ıÂÚÌÔÎÚ·Û›· ÙÔ˘ Î·Ù·„‡ÎÙË Û·˜ ı· Ú¤ÂÈ Ó· Â›Ó·È -15ÆC ‹ ¯·ÌËÏfiÙÂÚË (‹ Ù·
Î·ÙÂ„˘ÁÌ¤Ó· ÙÚfiÊÈÌ· Ó· Â›Ó·È ·ÁˆÌ¤Ó·). 

• ∞Ó Ù· ÙÚfiÊÈÌ· ‚Ú›ÛÎÔÓÙ·È ÛÂ ıÂÚÌÔÎÚ·Û›· ÌÂÙ·Í‡ 5ÆC Î·È 60ÆC ÁÈ· ¿Óˆ ·fi 4
ÒÚÂ˜ ı· Ú¤ÂÈ Ó· ÂÙ¿ÍÂÙÂ ·˘Ù¿ Ù· ÙÚfiÊÈÌ·. 

• ¶ÂÙ¿ÍÙÂ Ù· ¤ÙÔÈÌ· ÁÈ· Î·Ù·Ó¿ÏˆÛË ÙÚfiÊÈÌ· ÛÙËÓ ÂÚ›ÙˆÛË Ô˘ ˘¿Ú¯ÂÈ
Èı·ÓfiÙËÙ· ·ÏÏËÏÔÌfiÏ˘ÓÛË˜. 

• ∫·Ù·ÁÚ¿„ÙÂ ÛÙÔ ·Ú¯Â›Ô ÔÔÈ·‰‹ÔÙÂ ‰ÈÔÚıˆÙÈÎ¿ Ì¤ÙÚ· Ï‹ÊıËÎ·Ó. 

ªÔÚÂ›ÙÂ Â›ÛË˜ Ó· ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô ÁÈ· Ó· ÁÚ¿„ÂÙÂ ÙË
ıÂÚÌÔÎÚ·Û›· ÌÔÓ¿‰ˆÓ ¤ÎıÂÛË˜ Ê·ÁËÙÔ‡, fiˆ˜ „˘ÎÙÈÎ¤˜ ‚ÈÙÚ›ÓÂ˜, Ì·›Ó Ì·Ú› Î·È
ıÂÚÌ·ÓÙÈÎ¤˜ Û˘ÛÎÂ˘¤˜ ÁÈ· ÙÈ˜ ›ÙÂ˜. °È· ÙËÓ ·ÛÊ¿ÏÂÈ· ÙˆÓ ÙÚÔÊ›ÌˆÓ, Ù· ÙÚfiÊÈÌ·
Ú¤ÂÈ Ó· Û˘ÓÙËÚÔ‡ÓÙ·È ÛÙË ÛˆÛÙ‹ ıÂÚÌÔÎÚ·Û›·: ÁÈ· ÎÚ‡· ÙÚfiÊÈÌ· ·˘Ù‹ Ë
ıÂÚÌÔÎÚ·Û›· Â›Ó·È 5ÆC ‹ ¯·ÌËÏfiÙÂÚË, ÁÈ· ˙ÂÛÙ¿ ÙÚfiÊÈÌ· ·˘Ù‹ Ë ıÂÚÌÔÎÚ·Û›· Â›Ó·È
60ÆC ‹ ˘„ËÏfiÙÂÚË. 

ªÂÚÈÎ¤˜ ÊÔÚ¤˜ Ë ıÂÚÌÔÎÚ·Û›· ˙ÂÛÙÒÓ ÙÚÔÊ›ÌˆÓ ÌÔÚÂ› Ó· ¤ÛÂÈ Î¿Ùˆ ·' ÙÔ˘˜
60ÆC ÁÈ· Û‡ÓÙÔÌ· ‰È·ÛÙ‹Ì·Ù·. ∞Ó Û˘Ì‚Â› ·˘Ùfi Ú¤ÂÈ Ó· ÂÙ¿ÍÂÙÂ ·˘Ù¿ Ù· ÙÚfiÊÈÌ·
·Ó Û˘ÌÏËÚÒıËÎ·Ó Û˘ÓÔÏÈÎ¿ Ù¤ÛÛÂÚÈ˜ ÒÚÂ˜.  

£· ¯ÚÂÈ·ÛÙÂ› Ó· ÁÚ¿„ÂÙÂ ÛÙÔ ·Ú¯Â›Ô ÔÔÈ·‰‹ÔÙÂ ‰ÈÔÚıˆÙÈÎ¿ Ì¤ÙÚ· Ï¿‚·ÙÂ. 

ºø∆√∆À¶∏™∆∂ ∆√ ¶∞ƒ∞¢∂π°ª∞ ∆∏™ ∞§§∏™ ™∂§π¢∞™.

ª∏ °ƒ∞º∂∆∂ ™∆√ ∂¡∆À¶√ ∆√À ¶∞ƒ∞¢∂π°ª∞∆√™.

∞Ó ı¤ÏÂÙÂ Ó· Î¿ÓÂÙÂ ÙÔ ‰ÈÎfi Û·˜ ¤ÓÙ˘Ô Ú¤ÂÈ Ó· Û˘ÌÂÚÈÏ¿‚ÂÙÂ fiÏ· Ù· ÛËÌÂ›·
Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ·Ú·¿Óˆ Î·È Â›Ó·È Ì·ÚÎ·ÚÈÛÌ¤Ó· ÌÂ Ì·‡ÚË ÙÂÏÂ›·. ∆Ô ¤ÓÙ˘Ô
ÙÔ˘ ·Ú¯Â›Ô˘ Û·˜ Ú¤ÂÈ Ó· Â›Ó·È ÛÙËÓ ·ÁÁÏÈÎ‹ ÁÏÒÛÛ·, Â‡ÎÔÏÔ ÛÙÔ ‰È¿‚·ÛÌ·, ÛÂ
ÌÔÚÊ‹ ›Ó·Î· ‹ ÛÂ ÙÂÙÚ·ÁˆÓÈÛÌ¤ÓÔ ¯·ÚÙ› Î·È Ù˘ˆÌ¤ÓÔ ÌÂ Ì·‡ÚË ‹ ÌÏÂ ÌÂÏ¿ÓË
ÛÂ Ì¤ÁÂıÔ˜ ¯·ÚÙÈÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ ∞4. √ÔÈÔ‰‹ÔÙÂ ÂÓ·ÏÏ·ÎÙÈÎfi ·Ú¯Â›Ô Î¿ÓÂÙÂ
Ú¤ÂÈ Ó· Â›Ó·È ·Ô‰ÂÎÙfi ·fi ÙËÓ ÙÔÈÎ‹ Û·˜ ¢ËÌ·Ú¯›·. 

∞Ú¯Â›Ô 3   
∏ÌÂÚÔÏfiÁÈÔ ıÂÚÌÔÎÚ·Û›·˜ ÌÔÓ¿‰ˆÓ Û˘ÓÙ‹ÚËÛË˜ 
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This record is to be used if you display High Risk Food outside temperature control,
in the Temperature DangerZone (between 5°–60°C). The food poisoning bacteria in
High Risk Food multiply best in the Temperature DangerZone of between 5°C and 60°C. 

Use this record to make sure that High Risk Food kept in the Temperature Danger
Zone of between 5°C and 60°C  is not on display for more than four (4) hours. 
You should record:

• Date.

• Type of food or dish.

• Time that food was removed from temperature control (for example, when it was
removed from the fridge).

• Time the food was returned to temperature control (for example, when food is
prepared and returned to the fridge).

• Time the food is to be thrown away.

If High Risk Food is in the Temperature DangerZone for longer than two (2) hours but
less than four (4) hours it must be used immediately, but if food is in the
Temperature DangerZone for more than four (4) hours the food must be thrown out.
The time that food is out of temperature control must be added together. For example,
if the food on display is sandwiches, and they took 20 minutes to prepare, you must
include that 20 minutes in the 2 hours you have before they can be returned to the
fridge, or the 4 hours after which you must throw them away.

This record helps you know when you need to use the food by or throw it out. 
Write down any corrective actions taken on the record form.

PHOTOCOPYTHE EXAMPLE FORM OVER THE PAGE. 
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.

Record 4
Ready to eat food on display log
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∞˘Ùfi ÙÔ ·Ú¯Â›Ô Ú¤ÂÈ Ó· ¯ÚËÛÈÌÔÔÈÂ›Ù·È ·Ó ÂÎı¤ÙÂÙÂ ∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘
ÛÂ ¯ÒÚÔ ÂÎÙfi˜ ÂÏÂÁ¯fiÌÂÓË˜ ıÂÚÌÔÎÚ·Û›·˜, ‰ËÏ·‰‹ ÛÙË ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜
£ÂÚÌÔÎÚ·Û›·˜ (ÌÂÙ·Í‡ 5Æ – 60ÆC). ∆· ‚·ÎÙËÚ›‰È· ÙÚÔÊÈÎ‹˜ ‰ËÏËÙËÚ›·ÛË˜ ÛÙ·
∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ÔÏÏ·Ï·ÛÈ¿˙ÔÓÙ·È ÂÚÈÛÛfiÙÂÚÔ ÛÙË ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜
£ÂÚÌÔÎÚ·Û›·˜ ÌÂÙ·Í‡ 5ÆC – 60ÆC.

¡· ¯ÚËÛÈÌÔÔÈÂ›ÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô ÁÈ· Ó· ÂÍ·ÛÊ·Ï›ÛÂÙÂ fiÙÈ Ù· ∆ÚfiÊÈÌ· À„ËÏÔ‡
∫ÈÓ‰‡ÓÔ˘ Ô˘ ‰È·ÙËÚÔ‡ÓÙ·È ÛÙË ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜ £ÂÚÌÔÎÚ·Û›·˜ ÌÂÙ·Í‡ 5ÆC –
60ÆC ‰ÂÓ ÂÎı¤ÙÔÓÙ·È ÁÈ· ÂÚÈÛÛfiÙÂÚÔ ·fi Ù¤ÛÛÂÚÈ˜ (4) ÒÚÂ˜. 

£· Ú¤ÂÈ Ó· ÁÚ¿ÊÂÙÂ: 

• ∏ÌÂÚÔÌËÓ›·. 

• ∂›‰Ô˜ ÙÚÔÊ›ÌÔ˘ ‹ Ê·ÁËÙÔ‡. 

• ∆ËÓ ÒÚ· Ô˘ ‚Á¿Ï·ÙÂ ÙÔ ÙÚfiÊÈÌÔ ·fi ÙÔ ¯ÒÚÔ ÂÏÂÁ¯fiÌÂÓË˜ ıÂÚÌÔÎÚ·Û›·˜ (ÁÈ·
·Ú¿‰ÂÈÁÌ·, ÙËÓ ÒÚ· Ô˘ ÙÔ ‚Á¿Ï·ÙÂ ·' ÙÔ „˘ÁÂ›Ô). 

• ∆ËÓ ÒÚ· Ô˘ ÂÈÛÙÚ¤„·ÙÂ ÙÔ ÙÚfiÊÈÌÔ ÛÙÔ ¯ÒÚÔ ÂÏÂÁ¯fiÌÂÓË˜ ıÂÚÌÔÎÚ·Û›·˜ (ÁÈ·
·Ú¿‰ÂÈÁÌ·, ÙËÓ ÒÚ· Ô˘ ÂÙÔÈÌ¿ÛÙËÎÂ ÙÔ Ê·ÁËÙfi Î·È ÙËÓ ÒÚ· Ô˘ ÙÔ ÂÈÛÙÚ¤„·ÙÂ
ÛÙÔ „˘ÁÂ›Ô). 

• ∆ËÓ ÒÚ· Ô˘ Ú¤ÂÈ Ó· ÂÙ¿ÍÂÙÂ ÙÔ ÙÚfiÊÈÌÔ. 

∂¿Ó Ù· ∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ‚Ú›ÛÎÔÓÙ·È ÛÙË ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜ £ÂÚÌÔÎÚ·Û›·˜
ÁÈ· ¿Óˆ ·fi ‰‡Ô (2) ÒÚÂ˜ ·ÏÏ¿ ÏÈÁfiÙÂÚÔ ·fi Ù¤ÛÛÂÚÈ˜ (4) ÒÚÂ˜ Ù· ÙÚfiÊÈÌ· Ú¤ÂÈ
Ó· ¯ÚËÛÈÌÔÔÈËıÔ‡Ó ·Ì¤Ûˆ˜, ·ÏÏ¿ ·Ó Ù· ÙÚfiÊÈÌ· ‚Ú›ÛÎÔÓÙ·È ÛÙË ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜
£ÂÚÌÔÎÚ·Û›·˜ ÁÈ· ¿Óˆ ·fi Ù¤ÛÛÂÚÈ˜ (4) ÒÚÂ˜ Ù· ÙÚfiÊÈÌ· ·˘Ù¿ Ú¤ÂÈ Ó·
ÂÙ·¯ÙÔ‡Ó. ∆Ô ‰È¿ÛÙËÌ· Ô˘ Ù· ÙÚfiÊÈÌ· ‚Ú›ÛÎÔÓÙ·È ÂÎÙfi˜ ¯ÒÚÔ˘ ÂÏÂÁ¯fiÌÂÓË˜
ıÂÚÌÔÎÚ·Û›·˜ Ú¤ÂÈ Ó· ÚÔÛÙÂıÂ›. °È· ·Ú¿‰ÂÈÁÌ·, ·Ó Ù· ÙÚfiÊÈÌ· ÛÙË ‚ÈÙÚ›Ó· Â›Ó·È
Û¿ÓÙÔ˘ÈÙ˜ Î·È ÁÈ· ÙËÓ ÚÔÂÙÔÈÌ·Û›· ¯ÚÂÈ¿ÛÙËÎ·Ó 20 ÏÂÙ¿, Ú¤ÂÈ Ó· ÚÔÛı¤ÛÂÙÂ
·˘Ù¿ Ù· 20 ÏÂÙ¿ ÛÙÈ˜ 2 ÒÚÂ˜ Ô˘ Û·˜ ·¤ÌÂÈÓ·Ó ÚÈÓ Ù· ÂÈÛÙÚ¤„ÂÙÂ ÛÙÔ „˘ÁÂ›Ô,
‹ ÛÙÈ˜ 4 ÒÚÂ˜ ÌÂÙ¿ ·' ÙÈ˜ ÔÔ›Â˜ Ú¤ÂÈ Ó· Ù· ÂÙ¿ÍÂÙÂ. 

∞˘Ùfi ÙÔ ·Ú¯Â›Ô Û¿˜ ‚ÔËı¿ Ó· ÁÓˆÚ›˙ÂÙÂ Ì¤¯ÚÈ fiÙÂ Ú¤ÂÈ Ó· ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ Ù·
ÙÚfiÊÈÌ· ‹ fiÙÂ Ó· Ù· ÂÙ¿ÍÂÙÂ. °Ú¿„ÙÂ ÛÙÔ ¤ÓÙ˘Ô ÙÔ˘ ·Ú¯Â›Ô˘ Ù· ÔÔÈ·‰‹ÔÙÂ
‰ÈÔÚıˆÙÈÎ¿ Ì¤ÙÚ· Ô˘ Ï¿‚·ÙÂ. 

ºø∆√∆À¶∏™∆∂ ∆√ ¶∞ƒ∞¢∂π°ª∞ ∆∏™ ∞§§∏™ ™∂§π¢∞™.
ª∏ °ƒ∞º∂∆∂ ™∆√ ∂¡∆À¶√ ∆√À ¶∞ƒ∞¢∂π°ª∞∆√™.

∞Ó ı¤ÏÂÙÂ Ó· Î¿ÓÂÙÂ ÙÔ ‰ÈÎfi Û·˜ ¤ÓÙ˘Ô Ú¤ÂÈ Ó· Û˘ÌÂÚÈÏ¿‚ÂÙÂ fiÏ· Ù· ÛËÌÂ›·
Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ·Ú·¿Óˆ Î·È Â›Ó·È Ì·ÚÎ·ÚÈÛÌ¤Ó· ÌÂ Ì·‡ÚË ÙÂÏÂ›·. ∆Ô ¤ÓÙ˘Ô ÙÔ˘
·Ú¯Â›Ô˘ Û·˜ Ú¤ÂÈ Ó· Â›Ó·È ÛÙËÓ ·ÁÁÏÈÎ‹ ÁÏÒÛÛ·, Â‡ÎÔÏÔ ÛÙÔ ‰È¿‚·ÛÌ·, ÛÂ ÌÔÚÊ‹
›Ó·Î· ‹ ÛÂ ÙÂÙÚ·ÁˆÓÈÛÌ¤ÓÔ ¯·ÚÙ› Î·È Ù˘ˆÌ¤ÓÔ ÌÂ Ì·‡ÚË ‹ ÌÏÂ ÌÂÏ¿ÓË ÛÂ
Ì¤ÁÂıÔ˜ ¯·ÚÙÈÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ ∞4. √ÔÈÔ‰‹ÔÙÂ ÂÓ·ÏÏ·ÎÙÈÎfi ·Ú¯Â›Ô Î¿ÓÂÙÂ Ú¤ÂÈ
Ó· Â›Ó·È ·Ô‰ÂÎÙfi ·fi ÙËÓ ÙÔÈÎ‹ Û·˜ ¢ËÌ·Ú¯›·.  

∞Ú¯Â›Ô 4
∏ÌÂÚÔÏfiÁÈÔ ÙÚÔÊ›ÌˆÓ ÛÙË ‚ÈÙÚ›Ó· Ê·ÁËÙÒÓ ¤ÙÔÈÌ· ÁÈ·
Î·Ù·Ó¿ÏˆÛË 



84 Food Safety Program Template for Food Service and Retail Businesses (edition 1.1)

Record 4 Ready to eat food on display log

Cold High Risk ready to eat food should be held at 5°C or colder

Hot High Risk ready to eat food should be held at 60°C or hotter.

High Risk ready to eat food may be held outside of these temperatures for up to a
cumulative total of four hours. If, for example it takes 1 hour to prepare a product
outside of refrigeration, it can only be on display for a further 3 hours.

You need to keep records of how long high risk foods are displayed in the
Temperature DangerZone of between 5°C and 60°C. You should record:

• Date.

• Type of food or dish.

• Time that food was removed from temperature control (for example, when it was
removed from the fridge).

• Time the food was returned to temperature control (for example, when food is
prepared and returned to the fridge).

• Time the food is to be thrown away.

Date Type of Ready to Eat food Time in Time out Time food used

For example: sandwiches, quiche, Temperature Temperature or discarded

platters, prepared salads, or foods including Danger Zone Danger Zone after 4 hours

meat, seafood, poultry, eggs and dairy products (cumulative time)

15/01 Coleslaw salad (prep) 10.40am 11.40am

15/01 Coleslaw salad 12.00pm 3.00pm 3.01pm

Photocopy this page before use
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∞Ú¯Â›Ô 4  ∏ÌÂÚÔÏfiÁÈÔ ÙÚÔÊ›ÌˆÓ ÛÙË ‚ÈÙÚ›Ó· Ê·ÁËÙÒÓ ¤ÙÔÈÌ· ÁÈ· Î·Ù·Ó¿ÏˆÛË 

∆· ¤ÙÔÈÌ· ÁÈ· Î·Ù·Ó¿ÏˆÛË ∫Ú‡· ∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ı· Ú¤ÂÈ Ó· ‰È·ÙËÚÔ‡ÓÙ·È ÛÂ
ıÂÚÌÔÎÚ·Û›· 5ÆC ‹ ¯·ÌËÏfiÙÂÚË.

∆· ¤ÙÔÈÌ· ÁÈ· Î·Ù·Ó¿ÏˆÛË ∑ÂÛÙ¿ ∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ı· Ú¤ÂÈ Ó· ‰È·ÙËÚÔ‡ÓÙ·È ÛÂ
ıÂÚÌÔÎÚ·Û›· 60ÆC ‹ ˘„ËÏfiÙÂÚË.

∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ¤ÙÔÈÌ· ÁÈ· Î·Ù·Ó¿ÏˆÛË ÌÔÚÔ‡Ó Ó· ‰È·ÙËÚÔ‡ÓÙ·È ÂÎÙfi˜ ·˘ÙÒÓ
ÙˆÓ ıÂÚÌÔÎÚ·ÛÈÒÓ ÁÈ· Ì¤¯ÚÈ ¤Ó· Û˘ÓÔÏÈÎfi ¯ÚÔÓÈÎfi ‰È¿ÛÙËÌ· ÙˆÓ ÙÂÛÛ¿ÚˆÓ ˆÚÒÓ. ∂¿Ó, ÁÈ·
·Ú¿‰ÂÈÁÌ· ÙÔ ÚÔ˚fiÓ ¯ÚÂÈ¿˙ÂÙ·È 1 ÒÚ· ÁÈ· ÚÔÂÙÔÈÌ·Û›· ÂÎÙfi˜ „˘ÁÂ›Ô˘, ÌÔÚÂ› Ó·
·Ú·ÌÂ›ÓÂÈ ÛÙË ‚ÈÙÚ›Ó· ÌfiÓÔ ÁÈ· ¿ÏÏÂ˜ 3 ÒÚÂ˜. 

¶Ú¤ÂÈ Ó· ÎÚ·Ù¿ÙÂ ÛÙÔÈ¯Â›· ÁÈ· ÙÔ fiÛÔ ‰È¿ÛÙËÌ· Ù· ÙÚfiÊÈÌ· ˘„ËÏÔ‡ ÎÈÓ‰‡ÓÔ˘ ÂÎÙ›ıÂÓÙ·È
ÛÙË ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜ £ÂÚÌÔÎÚ·Û›·˜ ÌÂÙ·Í‡ 5ÆC Î·È 60ÆC. £· Ú¤ÂÈ Ó· ÁÚ¿ÊÂÙÂ:

• ∏ÌÂÚÔÌËÓ›·. 

• ∂›‰Ô˜ ÙÚÔÊ›ÌÔ˘ ‹ Ê·ÁËÙÔ‡. 

• ∆ËÓ ÒÚ· Ô˘ ‚Á¿Ï·ÙÂ Ù· ÙÚfiÊÈÌ· ·fi ÙÔ ¯ÒÚÔ ÂÏÂÁ¯ÔÌ¤ÓË˜ ıÂÚÌÔÎÚ·Û›·˜ (ÁÈ· ·Ú¿‰ÂÈÁÌ·,
ÙËÓ ÒÚ· Ô˘ Ù· ‚Á¿Ï·ÙÂ ·' ÙÔ „˘ÁÂ›Ô). 

• ∆ËÓ ÒÚ· Ô˘ ÂÈÛÙÚ¤„·ÙÂ Ù· ÙÚfiÊÈÌ· ÛÙÔ ¯ÒÚÔ ÂÏÂÁ¯ÔÌ¤ÓË˜ ıÂÚÌÔÎÚ·Û›·˜ (ÁÈ·
·Ú¿‰ÂÈÁÌ·, ÙËÓ ÒÚ· Ô˘ ÂÙÔÈÌ¿ÛÙËÎÂ ÙÔ Ê·ÁËÙfi Î·È ÙËÓ ÒÚ· Ô˘ ÙÔ ÂÈÛÙÚ¤„·ÙÂ ÛÙÔ
„˘ÁÂ›Ô). 

• ∆ËÓ ÒÚ· Ô˘ Ú¤ÂÈ Ó· ÂÙ¿ÍÂÙÂ Ù· ÙÚfiÊÈÌ·.

∏ÌÂÚÔÌËÓ›· ∂›‰Ô˜ Ê·ÁËÙÔ‡ ¤ÙÔÈÌÔ ÁÈ· Î·Ù·Ó¿ÏˆÛË ¢È¿ÛÙËÌ· ÛÙË ¢È¿ÛÙËÌ· ÂÎÙfi˜ flÚ· Î·Ù·Ó¿ÏˆÛË˜ 

°È· ·Ú¿‰ÂÈÁÌ·: Û¿ÓÙÔ˘ÈÙ˜, ÎÈ˜, È·Ù¤ÏÂ˜ ÌÂ ÎÚÂ·ÙÈÎ¿, ∑ÒÓË ∂ÈÎ›Ó‰˘ÓË˜ ∑ÒÓË˜ ∂ÈÎ›Ó‰˘ÓË˜ Ê·ÁËÙÔ‡ ‹ ÒÚ· Ô˘ 

¤ÙÔÈÌÂ˜ Û·Ï¿ÙÂ˜ ‹ ÙÚfiÊÈÌ· Ô˘ ÂÚÈ¤¯Ô˘Ó ÎÚ¤·˜, £ÂÚÌÔÎÚ·Û›·˜ £ÂÚÌÔÎÚ·Û›·˜ ÂÙ¿¯ÙËÎÂ, ÌÂÙ¿ ·fi 4 

ı·Ï·ÛÛÈÓ¿ Î·È „¿ÚÈ, Ô˘ÏÂÚÈÎ¿, ·‚Á¿ Î·È ÒÚÂ˜ (Û˘ÓÔÏÈÎfi ¯ÚÔÓÈÎfi

Á·Ï·ÎÙÔÎÔÌÈÎ¿ ÚÔ˚fiÓÙ· ‰È¿ÛÙËÌ·)

15/01 §·¯·ÓÔÛ·Ï¿Ù· (ÚÔÂÙÔÈÌ·Û›·) 10.40Ì 11.40Ì

15/01 §·¯·ÓÔÛ·Ï¿Ù· 12.00ÌÌ 3.00ÌÌ 3.01ÌÌ

ºˆÙÔÙ˘‹ÛÙÂ ·˘Ù‹ ÙË ÛÂÏ›‰· ÚÈÓ ÙË ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ
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You can use this record to make sure that the equipment and temperature
measuring devices (thermometers) you use are accurate enough to ensure safe
food. You should do this at least twice each year.

You may need to plan ahead to maintain and replace equipment from time to time.
Often, having a maintenance plan can save you money in the long term. You must
replace or repair food equipment if you find a defect.

You must make sure flat batteries are replaced, thermometers are fixed or replaced
if they break and that each is maintained to an accuracy of at least ±1°C (±1°C
means plus or minus one [1] degree Celsius).

An external contractor, the manufacturer or distributor will be able to calibrate this
equipment at least once each year.  Write down the test results on the record form. 

The following needs to be recorded:

• The piece of equipment.

• The name of the contractor that is calibrating the equipment. 
(Write ‘Self’ if you are doing this).

• The date.

• Whether the equipment passes or fails the calibration testing.

• Any corrective action taken.

You can calibrate some types of thermometers yourself. Page 57 describes how you
can do this. You should always follow the manufacturer’s instructions.

PHOTOCOPYTHE EXAMPLE FORM OVER THE PAGE. 
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include each of the dot
points listed above. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.

Record 5
Equipment calibration log
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ªÔÚÂ›ÙÂ Ó· ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô ÁÈ· Ó· ÂÍ·ÛÊ·Ï›ÛÂÙÂ fiÙÈ Ô
ÂÍÔÏÈÛÌfi˜ Î·È Ù· fiÚÁ·Ó· Ì¤ÙÚËÛË˜ ıÂÚÌÔÎÚ·Û›·˜ (ıÂÚÌfiÌÂÙÚ·) Ô˘
¯ÚËÛÈÌÔÔÈÂ›ÙÂ Â›Ó·È ·ÚÎÂÙ¿ ·ÎÚÈ‚‹ ÁÈ· ÙË ÂÍ·ÛÊ¿ÏÈÛË ·ÛÊ·ÏÒÓ ÙÚÔÊ›ÌˆÓ. £·
Ú¤ÂÈ Ó· ÙÔ Î¿ÓÂÙÂ ·˘Ùfi ÙÔ˘Ï¿¯ÈÛÙÔÓ ‰‡Ô ÊÔÚ¤˜ Î¿ıÂ ¯ÚfiÓÔ. 

∞fi Î·ÈÚfi ÛÂ Î·ÈÚfi ÌÔÚÂ› Ó· ¯ÚÂÈ·ÛÙÂ› Ó· ÚÔÁÚ·ÌÌ·Ù›˙ÂÙÂ ÂÎ ÙˆÓ ÚÔÙ¤ÚˆÓ ÁÈ·
ÙË Û˘ÓÙ‹ÚËÛË Î·È ·ÓÙÈÎ·Ù¿ÛÙ·ÛË ÙÔ˘ ÂÍÔÏÈÛÌÔ‡. ™˘¯Ó¿, ·Ó ¤¯ÂÙÂ ¤Ó· ÚfiÁÚ·ÌÌ·
Û˘ÓÙ‹ÚËÛË˜ ÌÔÚÂ› Ì·ÎÚÔÚfiıÂÛÌ· Ó· Û·˜ ‚ÔËı‹ÛÂÈ Ó· ÂÍÔÈÎÔÓÔÌ‹ÛÂÙÂ ¯ÚfiÓÔ Î·È
¯Ú‹Ì·Ù·. ¶Ú¤ÂÈ Ó· ·ÓÙÈÎ·Ù·ÛÙ‹ÛÂÙÂ ‹ Ó· ÂÈÛÎÂ˘¿ÛÂÙÂ ÂÍÔÏÈÛÌfi ÙÚÔÊ›ÌˆÓ ·Ó
‚ÚÂ›ÙÂ Î¿ÔÈÔ ÂÏ¿ÙÙˆÌ·. 

¶Ú¤ÂÈ Ó· ÂÍ·ÛÊ·Ï›˙ÂÙÂ fiÙÈ ·ÏÏ¿˙ÔÓÙ·È ÔÈ ÂÛÌ¤ÓÂ˜ Ì·Ù·Ú›Â˜, Ù· Û·ÛÌ¤Ó·
ıÂÚÌfiÌÂÙÚ· Ú¤ÂÈ Ó· ÂÈÛÎÂ˘¿˙ÔÓÙ·È ‹ Ó· ·ÓÙÈÎ·ıÈÛÙÔ‡ÓÙ·È Î·È fiÙÈ ÙÔ Î·ı¤Ó· ¤¯ÂÈ
ÌÈ· ·ÎÚ›‚ÂÈ· ÙË˜ Ù¿ÍÂˆ˜ ÙÔ˘Ï¿¯ÈÛÙÔÓ ±1ÆC (±1ÆC ÛËÌ·›ÓÂÈ Û˘Ó ‹ ÏËÓ ¤Ó·˜ [1]
‚·ıÌfi˜ ∫ÂÏÛ›Ô˘)].

ŒÓ·˜ ÂÍˆÙÂÚÈÎfi˜ ÂÚÁÔÏ¿‚Ô˜, Ô Î·Ù·ÛÎÂ˘·ÛÙ‹˜ ‹ ‰È·ÓÔÌ¤·˜ ÌÔÚÂ› Ó· ÂÏ¤Á¯ÂÈ ÙÈ˜
Ú˘ıÌ›ÛÂÈ˜ ·˘ÙÔ‡ ÙÔ˘ ÂÍÔÏÈÛÌÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ Ì›· ÊÔÚ¿ Î¿ıÂ ¯ÚfiÓÔ. °Ú¿„ÙÂ Ù·
·ÔÙÂÏ¤ÛÌ·Ù· ÙˆÓ ‰ÔÎÈÌÒÓ ÛÙÔ ¤ÓÙ˘Ô ÙÔ˘ ·Ú¯Â›Ô˘. 

¶Ú¤ÂÈ Ó· Î·Ù·ÁÚ¿ÊÔÓÙ·È Ù· ·Ú·Î¿Ùˆ ÛÙÔÈ¯Â›·:

• ∏ Û˘ÁÎÂÎÚÈÌ¤ÓË Û˘ÛÎÂ˘‹.

• ∆Ô fiÓÔÌ· ÙÔ˘ ÂÚÁÔÏ¿‚Ô˘ Ô˘ Ú‡ıÌÈÛÂ ÙË Û˘ÛÎÂ˘‹. 
(°Ú¿„ÙÂ "Ô ›‰ÈÔ˜" ·Ó ·˘Ùfi Á›ÓÂÙ·È ·fi ÂÛ¿˜).

• ∆ËÓ ËÌÂÚÔÌËÓ›·. 

• ∫·Ù¿ fiÛÔ Ë ‰ÔÎÈÌ‹ Ú˘ıÌ›ÛÂˆÓ ÙË˜ Û˘ÛÎÂ˘‹˜ ‚Ú‹ÎÂ ÙÈ˜ Ú˘ıÌ›ÛÂÈ˜ ÛˆÛÙ¤˜ ‹
Ï·Óı·ÛÌ¤ÓÂ˜.

• √ÔÈ·‰‹ÔÙÂ ‰ÈÔÚıˆÙÈÎ¿ Ì¤ÙÚ· Ô˘ Ï¿‚·ÙÂ. 

ªÔÚÂ›ÙÂ Ó· Ú˘ıÌ›ÛÂÙÂ ÌfiÓÔÈ Û·˜ ÌÂÚÈÎ¿ Â›‰Ë ıÂÚÌfiÌÂÙÚˆÓ. ™ÙË ÛÂÏ›‰· 57
ÂÚÈÁÚ¿ÊÂÙ·È Ô ÙÚfiÔ˜ Ô˘ ÌÔÚÂ›ÙÂ Ó· ÙÔ Î¿ÓÂÙÂ ·˘Ùfi. £· Ú¤ÂÈ ¿ÓÙÔÙÂ Ó·
·ÎÔÏÔ˘ıÂ›ÙÂ ÙÈ˜ Ô‰ËÁ›Â˜ ÙÔ˘ Î·Ù·ÛÎÂ˘·ÛÙ‹. 

ºø∆√∆À¶∏™∆∂ ∆√ ¶∞ƒ∞¢∂π°ª∞ ∆∏™ ∞§§∏™ ™∂§π¢∞™.
ª∏ °ƒ∞º∂∆∂ ™∆√ ∂¡∆À¶√ ∆√À ¶∞ƒ∞¢∂π°ª∞∆√™.

∞Ó ı¤ÏÂÙÂ Ó· Î¿ÓÂÙÂ ÙÔ ‰ÈÎfi Û·˜ ¤ÓÙ˘Ô Ú¤ÂÈ Ó· Û˘ÌÂÚÈÏ¿‚ÂÙÂ fiÏ· Ù· ÛËÌÂ›·
Ô˘ ·Ó·Ê¤ÚÔÓÙ·È ·Ú·¿Óˆ Î·È Â›Ó·È Ì·ÚÎ·ÚÈÛÌ¤Ó· ÌÂ Ì·‡ÚË ÙÂÏÂ›·. ∆Ô ¤ÓÙ˘Ô ÙÔ˘
·Ú¯Â›Ô˘ Û·˜ Ú¤ÂÈ Ó· Â›Ó·È ÛÙËÓ ·ÁÁÏÈÎ‹ ÁÏÒÛÛ·, Â‡ÎÔÏÔ ÛÙÔ ‰È¿‚·ÛÌ·, ÛÂ ÌÔÚÊ‹
›Ó·Î· ‹ ÛÂ ÙÂÙÚ·ÁˆÓÈÛÌ¤ÓÔ ¯·ÚÙ› Î·È Ù˘ˆÌ¤ÓÔ ÌÂ Ì·‡ÚË ‹ ÌÏÂ ÌÂÏ¿ÓË ÛÂ
Ì¤ÁÂıÔ˜ ¯·ÚÙÈÔ‡ ÙÔ˘Ï¿¯ÈÛÙÔÓ ∞4. √ÔÈÔ‰‹ÔÙÂ ÂÓ·ÏÏ·ÎÙÈÎfi ·Ú¯Â›Ô Î¿ÓÂÙÂ Ú¤ÂÈ
Ó· Â›Ó·È ·Ô‰ÂÎÙfi ·fi ÙËÓ ÙÔÈÎ‹ Û·˜ ¢ËÌ·Ú¯›·. 

∞Ú¯Â›Ô 5
∏ÌÂÚÔÏfiÁÈÔ ÂÏ¤Á¯Ô˘ Ú˘ıÌ›ÛÂˆÓ ÂÍÔÏÈÛÌÔ‡ 
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You can use this record as a tool to make sure that processes you use to make food in your
business meet the times and temperatures in your Food Safety Program.

There is no need to fill this record in every day. Instead, choose one day each month where you
can follow at least two items you are preparing that day, to make sure you are doing what your
Food Safety Program says you are going to do. 

You should choose items which reflect typical menu/food items in your business, then check the
time and temperature of each process involved in the production from start to finish.  Choose
different High Risk items over a full year. The Food Safety Supervisor will then check the progress
of those items selected through each process in your business as shown in your Food Safety
Program. If one of the menu/food items chosen fails to meet the time and/or temperature
requirements, then the processes should be checked and re-recorded the next time the item
chosen is made.

This record will help you identify where problems may be occurring and where staff may need to
be trained about temperatures and handling procedures.

In the example Process Temperature Log provided, two menu/food items are used – roast beef
and meat sauce. With each of these menu items the log records the process as the food changes
from raw ingredients to ready to serve.  At each step along the way write down the name of the
process, the start time and start temperature. At the end of the process, write down the end time
and end temperature.

Your Process Temperature Log should focus on High Risk Food components of the dish such as
meat, dairy products, seafood, eggs, smallgoods or any foods that contain these components. It is
these foods that need to be monitored carefully.

In the example sheet, the name of all the processes being checked are written down.  In the meat
sauce example, the first process is ‘Preparation’. The moment you start preparing the ingredients
for the sauce, you should write the time and the temperature in the Log. In this instance, the start
of the preparation process is when you remove the vegetables and the meat from their storage
areas. The temperature of the meat is recorded, because it is the High Risk component.

Preparation is a process that occurs at any stage, which includes handling the food. In this
example, preparation prior to cooking is monitored. When you have finished preparation, and are
about to move onto the next stage — in the example sheet, this next stage is ‘Cooking’ — you
should again write down the time and temperature.

When you have finished the cooking process, write down the end time and end temperature of the
meat sauce.

When the meat sauce is removed from heat for cooling, write down the temperature and time
when the cooling process starts. Follow the rule in the ‘Section 6 Cooling’ in your Food Safety
Program and ensure that the cooling process is adequate by checking the temperature. Write
down that temperature and time in the Process Temperature Log.

Record 6
Process temperature log
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ªÔÚÂ›ÙÂ Ó· ¯ÚËÛÈÌÔÔÈ‹ÛÂÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô ÁÈ· Ó· ÂÍ·ÛÊ·Ï›ÛÂÙÂ fiÙÈ ÔÈ ÂÂÍÂÚÁ·Û›Â˜ Ô˘
·ÎÔÏÔ˘ıÂ›ÙÂ ÁÈ· ÙËÓ ÚÔÂÙÔÈÌ·Û›· ÙÔ˘ Ê·ÁËÙÔ‡ ÛÙËÓ ÂÈ¯Â›ÚËÛ‹ Û·˜ Û˘ÌÌÔÚÊÒÓÔÓÙ·È ÌÂ ÙÈ˜
ÒÚÂ˜ Î·È ıÂÚÌÔÎÚ·Û›Â˜ Ô˘ ˘¿Ú¯Ô˘Ó ÛÙÔ ¶ÚfiÁÚ·ÌÌ· ∞ÛÊ¿ÏÂÈ·˜ ∆ÚÔÊ›ÌˆÓ ÙË˜ ÂÈ¯Â›ÚËÛ‹˜ Û·˜. 

¢ÂÓ ¯ÚÂÈ¿˙ÂÙ·È Ó· Û˘ÌÏËÚÒÓÂÙÂ ·˘Ùfi ÙÔ ·Ú¯Â›Ô Î·ıËÌÂÚÈÓ¿. ∞ÓÙ› ÁÈ' ·˘Ùfi, ‰È·Ï¤ÍÙÂ ÌÈ· Ì¤Ú·
Î¿ıÂ Ì‹Ó· fiÔ˘ ÌÔÚÂ›ÙÂ Ó· ·ÎÔÏÔ˘ı‹ÛÂÙÂ ÙÔ˘Ï¿¯ÈÛÙÔÓ ‰‡Ô Â›‰Ë ÙÚÔÊ›ÌˆÓ Ô˘ ÂÙÔÈÌ¿˙ÂÙÂ
ÂÎÂ›ÓË ÙËÓ ËÌ¤Ú·, ÁÈ· Ó· ‚Â‚·ÈˆıÂ›ÙÂ fiÙÈ Î¿ÓÂÙÂ ·˘Ù¿ Ô˘ ·Ó·Ê¤ÚÔÓÙ·È fiÙÈ Ú¤ÂÈ Ó· Î¿ÓÂÙÂ ÛÙÔ
¶ÚfiÁÚ·ÌÌ· ∞ÛÊ¿ÏÂÈ·˜ ∆ÚÔÊ›ÌˆÓ ÙË˜ ÂÈ¯Â›ÚËÛ‹˜ Û·˜.

£· Ú¤ÂÈ Ó· ‰È·Ï¤ÁÂÙÂ Â›‰Ë ÙÚÔÊ›ÌˆÓ Ô˘ ·ÓÙÈÚÔÛˆÂ‡Ô˘Ó ÙÔ Ù˘ÈÎfi ÌÂÓÔ‡ ‹ Ê·ÁËÙ¿ ÙË˜
ÂÈ¯Â›ÚËÛ‹˜ Û·˜, ÌÂÙ¿ ÂÏ¤ÁÍÙÂ ÙÔ ¯ÚfiÓÔ Î·È ÙË ıÂÚÌÔÎÚ·Û›· ÙË˜ Î¿ıÂ ÂÂÍÂÚÁ·Û›·˜ Ô˘
Û¯ÂÙ›˙ÂÙ·È ÌÂ ÙËÓ ·Ú·ÁˆÁ‹ ·fi ÙËÓ ·Ú¯‹ Ì¤¯ÚÈ ÙÔ Ù¤ÏÔ˜. ¡· ‰È·Ï¤ÁÂÙÂ ‰È·ÊÔÚÂÙÈÎ¿ Â›‰Ë
∆ÚÔÊ›ÌˆÓ À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ Î·Ù¿ ÙË ‰È¿ÚÎÂÈ· ÂÓfi˜ ¤ÙÔ˘˜. ªÂÙ¿ Ô ∂ÈÛÙ¿ÙË˜ ∞ÛÊ¿ÏÂÈ·˜
∆ÚÔÊ›ÌˆÓ ı· ÂÏ¤ÁÍÂÈ ÙËÓ ÂÍ¤ÏÈÍË ·˘ÙÒÓ ÙˆÓ ÂÈÏÂÁÌ¤ÓˆÓ ÙÚÔÊ›ÌˆÓ Î·ıfiÏË ÙË ‰È¿ÚÎÂÈ· ÙË˜ Î¿ıÂ
ÂÂÍÂÚÁ·Û›·˜ ÛÙËÓ ÂÈ¯Â›ÚËÛ‹ Û·˜ fiˆ˜ ·Ó·ÁÚ¿ÊÂÙ·È ÛÙÔ ¶ÚfiÁÚ·ÌÌ¿ Û·˜ ∞ÛÊ¿ÏÂÈ·˜ ∆ÚÔÊ›ÌˆÓ.
∞Ó ¤Ó· ·' Ù· ÂÈÏÂÁÌ¤Ó· ·ÓÙÈÎÂ›ÌÂÓ· ÛÙÔ ÌÂÓÔ‡ ‹ Ê·ÁËÙ¿ ‰ÂÓ Û˘ÌÌÔÚÊÒÓÂÙ·È ÌÂ ÙÔ˘˜
Î·ÓÔÓÈÛÌÔ‡˜ Û¯ÂÙÈÎ¿ ÌÂ ÙÔÓ ··ÈÙÔ‡ÌÂÓÔ ¯ÚfiÓÔ ‹ Î·È ıÂÚÌÔÎÚ·Û›·, ÙfiÙÂ ÔÈ ÂÂÍÂÚÁ·Û›Â˜ ı·
Ú¤ÂÈ ÂÏÂÁ¯ıÔ‡Ó Î·È Ó· Î·Ù·¯ˆÚËıÔ‡Ó ÂÎ Ó¤Ô˘ ÙËÓ ÂfiÌÂÓË ÊÔÚ¿ Ô˘ ÂÈÏÂ¯ıÂ› ·˘Ùfi ÙÔ
ÙÚfiÊÈÌÔ. 

∞˘Ùfi ÙÔ ·Ú¯Â›Ô ı· Û·˜ ‚ÔËı‹ÛÂÈ Ó· ÂÓÙÔ›˙ÂÙÂ Ô‡ ÌÔÚÂ› Ó· Û˘Ì‚Ô‡Ó ÚÔ‚Ï‹Ì·Ù· Î·È ÙÈ˜
ÂÚÈÙÒÛÂÈ˜ Ô˘ ÙÔ ÚÔÛˆÈÎfi ÌÔÚÂ› ¯ÚÂÈ¿˙ÂÙ·È ÂÎ·›‰Â˘ÛË ÁÈ· ÙÈ˜ ıÂÚÌÔÎÚ·Û›Â˜ Î·È
‰È·‰ÈÎ·Û›Â˜ ¯ÂÈÚÈÛÌÔ‡ ÙÚÔÊ›ÌˆÓ. 

™ÙÔ ·Ú¿‰ÂÈÁÌ· Ô˘ ·Ú¤¯ÂÙ·È ÛÙÔ ∏ÌÂÚÔÏfiÁÈÔ £ÂÚÌÔÎÚ·ÛÈÒÓ ∂ÂÍÂÚÁ·Û›·˜, ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·È
‰‡Ô Â›‰Ë ÌÂÓÔ‡ ‹ ÙÚÔÊ›ÌˆÓ - „ËÙfi ÌÔÛ¯·Ú›ÛÈÔ Î·È Û¿ÏÙÛ· ÎÚ¤·ÙÔ˜. ªÂ ÙÔ Î·ı¤Ó· ·' ·˘Ù¿ Ù·
ÙÚfiÊÈÌ· ÙÔ˘ ÌÂÓÔ‡, ÙÔ ËÌÂÚÔÏfiÁÈÔ Î·Ù·ÁÚ¿ÊÂÈ ÙËÓ ÂÂÍÂÚÁ·Û›· Î·ıÒ˜ ÙÔ ÙÚfiÊÈÌÔ ·ÏÏ¿˙ÂÈ ·fi
ˆÌ¿ Û˘ÛÙ·ÙÈÎ¿ ÛÂ Ê·ÁËÙfi ¤ÙÔÈÌÔ ÁÈ· Î·Ù·Ó¿ÏˆÛË. ™Â Î¿ıÂ ‚‹Ì· ÙË˜ ÂÂÍÂÚÁ·Û›·˜ Ó· ÁÚ¿ÊÂÙÂ ÙÔ
fiÓÔÌ· ÙË˜ ÂÂÍÂÚÁ·Û›·˜, ÙËÓ ÒÚ· ¤Ó·ÚÍË˜ Î·È ÙËÓ ·Ú¯ÈÎ‹ ıÂÚÌÔÎÚ·Û›·. ™ÙÔ Ù¤ÏÔ˜ ÙË˜
ÂÂÍÂÚÁ·Û›·˜, ÁÚ¿„ÙÂ ÙËÓ ÒÚ· Ô˘ ÙÂÏÂ›ˆÛÂ Î·È ÙËÓ ÙÂÏÈÎ‹ ıÂÚÌÔÎÚ·Û›·. 

™ÙÔ ∏ÌÂÚÔÏfiÁÈÔ £ÂÚÌÔÎÚ·ÛÈÒÓ ∂ÂÍÂÚÁ·Û›·˜ Ô˘ ¯ÚËÛÈÌÔÔÈÂ›ÙÂ ı· Ú¤ÂÈ Ó· ‰›ÓÂÙÂ ÚÔÛÔ¯‹
ÛÙ· Û˘ÛÙ·ÙÈÎ¿ ÙˆÓ ∆ÚÔÊ›ÌˆÓ À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ fiˆ˜ ÎÚ¤·˜, Á·Ï·ÎÙÔÎÔÌÈÎ¿ ÚÔ˚fiÓÙ·, ı·Ï·ÛÛÈÓ¿
Î·È „¿ÚÈ, ·‚Á¿, ·ÏÏ·ÓÙÈÎ¿ ‹ ÔÔÈ·‰‹ÔÙÂ ÙÚfiÊÈÌ· ÂÚÈ¤¯Ô˘Ó ·˘Ù¿ Ù· Û˘ÛÙ·ÙÈÎ¿. ∞˘Ù¿ Â›Ó·È Ù·
ÙÚfiÊÈÌ· Ô˘ ¯ÚÂÈ¿˙ÔÓÙ·È ÚÔÛÂÎÙÈÎfi ¤ÏÂÁ¯Ô. 

™ÙÔ Ê‡ÏÏÔ ·Ú·‰Â›ÁÌ·ÙÔ˜, ÁÚ¿ÊÂÙ·È ÙÔ fiÓÔÌ· fiÏˆÓ ÙˆÓ ÂÂÍÂÚÁ·ÛÈÒÓ Ô˘ ˘Ô‚¿ÏÏÔÓÙ·È ÛÂ
¤ÏÂÁ¯Ô. ™ÙÔ ·Ú¿‰ÂÈÁÌ· ÙË˜ Û¿ÏÙÛ·˜ ÎÚ¤·ÙÔ˜, Ë ÚÒÙË ÂÂÍÂÚÁ·Û›· Â›Ó·È Ë '¶ÚÔÂÙÔÈÌ·Û›·'. ∆Ë
ÛÙÈÁÌ‹ Ô˘ ·Ú¯›˙ÂÙÂ ÙËÓ ÚÔ·Ú·ÛÎÂ˘‹ ÙˆÓ Û˘ÛÙ·ÙÈÎÒÓ ÁÈ· ÙË Û¿ÏÙÛ·, ı· Ú¤ÂÈ Ó· ÁÚ¿„ÂÙÂ
ÛÙÔ ∏ÌÂÚÔÏfiÁÈÔ ÙËÓ ÒÚ· Î·È ÙË ıÂÚÌÔÎÚ·Û›·. ™ÙÔ ·Ú¿‰ÂÈÁÌ· ·˘Ùfi, Ë ¤Ó·ÚÍË ÙË˜ ÚÔÂÙÔÈÌ·Û›·˜
Â›Ó·È fiÙ·Ó ‚Á¿˙ÂÙÂ Ù· Ï·¯·ÓÈÎ¿ Î·È ÙÔ ÎÚ¤·˜ ·fi ÙÔ˘˜ ¯ÒÚÔ˘˜ Û˘ÓÙ‹ÚËÛ‹˜ ÙÔ˘˜. ∫·Ù·ÁÚ¿ÊÂÙ·È Ë
ıÂÚÌÔÎÚ·Û›· ÙÔ˘ ÎÚ¤·ÙÔ˜ ÂÂÈ‰‹ Â›Ó·È ÙÔ Û˘ÛÙ·ÙÈÎfi ∆ÚÔÊ›ÌˆÓ À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘. 

¶ÚÔÂÙÔÈÌ·Û›· Â›Ó·È Ë ÂÂÍÂÚÁ·Û›· Ô˘ Û˘Ì‚·›ÓÂÈ ÛÙÔ ÛÙ¿‰ÈÔ ·˘Ùfi, Ô˘ ÂÚÈÏ·Ì‚¿ÓÂÈ ¯ÂÈÚÈÛÌfi ÙÔ˘
ÙÚÔÊ›ÌÔ˘. ™ÙÔ ·Ú¿‰ÂÈÁÌ· ·˘Ùfi, ÂÏ¤Á¯ÂÙ·È Ë ÚÔÂÙÔÈÌ·Û›· ÚÈÓ ÙÔ Ì·ÁÂ›ÚÂÌ·. ŸÙ·Ó ÙÂÏÂÈÒÛÂÙÂ
ÌÂ ÙËÓ ÚÔÂÙÔÈÌ·Û›· Î·È Â›ÛÙÂ ¤ÙÔÈÌÔÈ Ó· ÚÔ¯ˆÚ‹ÛÂÙÂ ÛÙÔ ÂfiÌÂÓÔ ÛÙ¿‰ÈÔ - Ô˘ ·Ó·Ê¤ÚÂÙ·È ÛÙÔ
Ê‡ÏÏÔ ·Ú·‰Â›ÁÌ·ÙÔ˜, ·˘Ùfi ÙÔ ÂfiÌÂÓÔ ÛÙ¿‰ÈÔ Â›Ó·È ÙÔ 'ª·ÁÂ›ÚÂÌ·' - ¿ÏÈ ı· Ú¤ÂÈ Ó· ÁÚ¿„ÂÙÂ
ÙËÓ ÒÚ· Î·È ÙË ıÂÚÌÔÎÚ·Û›·. 

ŸÙ·Ó ÙÂÏÂÈÒÛÂÙÂ ÌÂ ÙËÓ ÂÂÍÂÚÁ·Û›· ÙÔ˘ Ì·ÁÂÈÚ¤Ì·ÙÔ˜, ÁÚ¿„ÙÂ ÙËÓ ÒÚ· Ô˘ ÙÂÏÂÈÒÛ·ÙÂ Î·È ÙËÓ
ÙÂÏÈÎ‹ ıÂÚÌÔÎÚ·Û›· ÙË˜ Û¿ÏÙÛ·˜ ÎÚ¤·ÙÔ˜. 

ŸÙ·Ó ‚Á¿ÏÂÙÂ ÙË Û¿ÏÙÛ· ÎÚ¤·ÙÔ˜ ·fi ÙË ÊˆÙÈ¿ ÁÈ· Ó· ÎÚ˘ÒÛÂÈ, ÁÚ¿„ÙÂ ÙËÓ ÒÚ· Î·È ÙË
ıÂÚÌÔÎÚ·Û›· fiÙ·Ó ·Ú¯›˙ÂÈ Ë ÂÂÍÂÚÁ·Û›· ÎÚ˘ÒÌ·ÙÔ˜. ∞ÎÔÏÔ˘ı‹ÛÙÂ ÙËÓ Ô‰ËÁ›· ÛÙÔ '∆Ì‹Ì· 6
∫Ú‡ˆÌ·' Ô˘ ˘¿Ú¯ÂÈ ÛÙÔ ¶ÚfiÁÚ·ÌÌ¿ Û·˜ ∞ÛÊ¿ÏÂÈ·˜ ∆ÚÔÊ›ÌˆÓ Î·È ÂÍ·ÛÊ·Ï›ÛÙÂ fiÙÈ Ë
ÂÂÍÂÚÁ·Û›· ÎÚ˘ÒÌ·ÙÔ˜ Â›Ó·È ÈÎ·ÓÔÔÈËÙÈÎ‹ ÂÏ¤Á¯ÔÓÙ·˜ ÙË ıÂÚÌÔÎÚ·Û›·. °Ú¿„ÙÂ ÙËÓ ÒÚ· Î·È ÙË
ıÂÚÌÔÎÚ·Û›· ÛÙÔ ∏ÌÂÚÔÏfiÁÈÔ £ÂÚÌÔÎÚ·ÛÈÒÓ ∂ÂÍÂÚÁ·Û›·˜.

∞Ú¯Â›Ô 6
∏ÌÂÚÔÏfiÁÈÔ ıÂÚÌÔÎÚ·ÛÈÒÓ ÂÂÍÂÚÁ·Û›·˜
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In this example the Food Safety Supervisor recorded the temperature twice and
noted that cooling could be less dangerous if the sauce is cooled in a shallow tray.

The Process Temperature Log example shows the meat sauce was then reheated on
a different day. Again, the time and temperature is written down at the start and end
of this process.

The Process Temperature Log is an important record. Without it you would need to
use individual records for each process stage.

PHOTOCOPYTHE EXAMPLE FORM OVER THE PAGE. 
DO NOT WRITE ON THE EXAMPLE FORM.

If you wish to develop your own record format you must include all information from
the form on page 96. Your record form must be in English, easy to read, in a table or
grid format, and printed in black or blue ink on at least A4 sized paper. Any alternate
record you create must be acceptable to your Local Council.
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™ÙÔ ·Ú¿‰ÂÈÁÌ· ·˘Ùfi Ô ∂ÈÛÙ¿ÙË˜ ∞ÛÊ¿ÏÂÈ·˜ ∆ÚÔÊ›ÌˆÓ ¤ÁÚ·„Â ÙË ıÂÚÌÔÎÚ·Û›·
‰‡Ô ÊÔÚ¤˜ Î·È ÛËÌÂ›ˆÛÂ fiÙÈ ÙÔ ÎÚ‡ˆÌ· ı· ÌÔÚÔ‡ÛÂ Ó· Â›Ó·È ÏÈÁfiÙÂÚÔ ÂÈÎ›Ó‰˘ÓÔ
·Ó Ë Û¿ÏÙÛ· ÎÚ‡ˆÓÂ Û' ¤Ó· ÚË¯fi Ù·„›. 

∆Ô ·Ú¿‰ÂÈÁÌ· ÛÙÔ ∏ÌÂÚÔÏfiÁÈÔ £ÂÚÌÔÎÚ·ÛÈÒÓ ∂ÂÍÂÚÁ·Û›·˜ ‰Â›¯ÓÂÈ fiÙÈ ÌÂÙ¿ Ë
Û¿ÏÙÛ· ÎÚ¤·ÙÔ˜ Í·Ó·˙ÂÛÙ¿ıËÎÂ ÌÈ· ‰È·ÊÔÚÂÙÈÎ‹ Ì¤Ú·. °Ú¿„ÙÂ ¿ÏÈ ÙËÓ ÒÚ· Î·È ÙË
ıÂÚÌÔÎÚ·Û›· ÛÙËÓ ·Ú¯‹ Î·È ÛÙÔ Ù¤ÏÔ˜ ·˘Ù‹˜ ÙË˜ ÂÂÍÂÚÁ·Û›·˜. 

∆Ô ∏ÌÂÚÔÏfiÁÈÔ £ÂÚÌÔÎÚ·ÛÈÒÓ ∂ÂÍÂÚÁ·Û›·˜ Â›Ó·È ÛËÌ·ÓÙÈÎfi ·Ú¯Â›Ô. ÃˆÚ›˜ ·˘Ùfi
ı· ¤ÚÂÂ Ó· ÎÚ·Ù¿ÙÂ ÍÂ¯ˆÚÈÛÙ¿ ·Ú¯Â›· ÁÈ· Î¿ıÂ ÛÙ¿‰ÈÔ ÙË˜ ÂÂÍÂÚÁ·Û›·˜. 

ºø∆√∆À¶∏™∆∂ ∆√ ¶∞ƒ∞¢∂π°ª∞ ∆∏™ ∞§§∏™ ™∂§π¢∞™.
ª∏ °ƒ∞º∂∆∂ ™∆√ ∂¡∆À¶√ ∆√À ¶∞ƒ∞¢∂π°ª∞∆√™.

∞Ó ı¤ÏÂÙÂ Ó· Î¿ÓÂÙÂ ÙÔ ‰ÈÎfi Û·˜ ¤ÓÙ˘Ô ·Ú¯Â›Ô˘ Ú¤ÂÈ Ó· Û˘ÌÂÚÈÏ¿‚ÂÙÂ fiÏÂ˜ ÙÈ˜
ÏËÚÔÊÔÚ›Â˜ Ô˘ ˘¿Ú¯Ô˘Ó ÛÙÔ ¤ÓÙ˘Ô ÙË˜ ÛÂÏ›‰·˜ 97. ∆Ô ¤ÓÙ˘Ô ÙÔ˘ ·Ú¯Â›Ô˘ Û·˜
Ú¤ÂÈ Ó· Â›Ó·È ÛÙËÓ ·ÁÁÏÈÎ‹ ÁÏÒÛÛ·, Â‡ÎÔÏÔ ÛÙÔ ‰È¿‚·ÛÌ·, ÛÂ ÌÔÚÊ‹ ›Ó·Î· ‹ ÛÂ
ÙÂÙÚ·ÁˆÓÈÛÌ¤ÓÔ ¯·ÚÙ› Î·È Ù˘ˆÌ¤ÓÔ ÌÂ Ì·‡ÚË ‹ ÌÏÂ ÌÂÏ¿ÓË ÛÂ Ì¤ÁÂıÔ˜ ¯·ÚÙÈÔ‡
ÙÔ˘Ï¿¯ÈÛÙÔÓ ∞4. √ÔÈÔ‰‹ÔÙÂ ÂÓ·ÏÏ·ÎÙÈÎfi ·Ú¯Â›Ô Î¿ÓÂÙÂ Ú¤ÂÈ Ó· Â›Ó·È ·Ô‰ÂÎÙfi
·fi ÙËÓ ÙÔÈÎ‹ Û·˜ ¢ËÌ·Ú¯›·. 
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Bacteria Commonly known as germs. Microorganisms are found in and on food, people, surfaces, untreated 
water, dirt, soil, plants, animals and pests. 

Food borne illness Illness caused though eating contaminated food. Such as chemical contamination or virus, food 
poisoning bacteria etc.

Calibration To ensure the accuracy of the readings of a measuring instrument are consistent with a known 
standard (for example, a thermometer). See ‘Support Program Maintenance and Equipment’.

Clean The action of making equipment, utensils, crockery, etcetera in a condition free from visible matter. 
To be clean — free from visible matter, such as food waste, dirt and grease, and free from 
objectionable odour.

Cleaning schedule A ‘to-do-list’ of the cleaning activities that are required throughout the premises and equipment: 
how often cleaning is to be done, how this cleaning is carried out (for example: chemicals and 
equipment required) and recording the completion of these cleaning activities. If your business 
transports food your cleaning schedule must also include a cleaning schedule for the transport
containers or vehicles.

Contaminant The introduction or occurrence of either a biological, chemical or physical matter that may lead to a 
food safety risk. (e.g. physical matter, such as glass in food )

Contamination The introduction or occurrence of a contaminant in food.

Cool To lower the temperature.

Corrective action The steps to be taken by your staff where a breach of a control measure occurs. 
(i.e. if the hazard is not controlled)

Cross contamination Contamination from one food, surface or utensil to another e.g. juices of raw chicken onto a knife 
which is then used to chop lettuce for salad.

Customer A record of customer complaints about food safety and action taken subsequent to
complaint record that complaint.

Delivery The receipt of goods from a supplier at which time the proprietor then takes responsibility for the food.

Detergent Chemical used to assist the removal of grease and dirt from utensils or equipment. Detergents do 
not kill bacteria. Detergents work best in clean hot water. 

Dry goods Food ingredients that can be stored at room temperature (not chilled or frozen) without being a risk
to food safety e.g. flour, sugar, rice, jars and bottles of sauce, canned fruit and raw vegetables.

Dry storage Storing dry goods at room temperature.

Equipment A machine, instrument, apparatus, utensil or appliance (other than a single-use item) used in 
connection with food handling. Includes any equipment used to clean a food premises or equipment.

Equipment and A record of work completed in the upkeep of equipment including repairs, disposal and 
maintenance program replacement of equipment.

Food grade Container, covering or wrap that will not contaminate food products especially by leaching 
chemicals into the food.

Food Handling The making, manufacturing, producing, collecting, extracting, processing, storing, transporting,
delivering, preparing, treating, preserving, packing, cooking, thawing, serving or displaying of food.

Food handling A program that covers food handling, hygiene of personnel, cleaning of the equipment and
skills monitoring of these practices to ensure the safe production of food.

Appendix 1
Glossary of common food terms
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µ·ÎÙËÚ›‰È· ∫ÔÈÓÒ˜ ÁÓˆÛÙ¿ ˆ˜ ÌÈÎÚÔÔÚÁ·ÓÈÛÌÔ› Ô˘ ‚Ú›ÛÎÔÓÙ·È Ì¤Û· Î·È Á‡Úˆ ·fi ÙÚfiÊÈÌ·,
·ÓıÚÒÔ˘˜, ÂÈÊ¿ÓÂÈÂ˜, ·Î·Ù¤ÚÁ·ÛÙÔ ÓÂÚfi, ‚ÚˆÌÈ¤˜, ¯ÒÌ·, Ê˘Ù¿, ˙Ò· Î·È ‚Ï·‚ÂÚÔ‡˜
ÔÚÁ·ÓÈÛÌÔ‡˜.

∆ÚÔÊÈÎ‹ ·Ûı¤ÓÂÈ· ∞Ûı¤ÓÂÈ· Ô˘ ÚÔÎ·ÏÂ›Ù·È ·fi ÙËÓ Î·Ù·Ó¿ÏˆÛË ÌÔÏ˘ÛÌ¤ÓÔ˘ Ê·ÁËÙÔ‡, fiˆ˜ ¯ËÌÈÎ‹
ÌfiÏ˘ÓÛË ‹ Èfi˜, ‚·ÎÙ‹ÚÈ· ÙÚÔÊÈÎ‹˜ ‰ËÏËÙËÚ›·ÛË˜ ÎÏ. 

ƒ‡ıÌÈÛË °È· Ó· ÂÍ·ÛÊ·ÏÈÛÙÂ› fiÙÈ Ë ·ÎÚ›‚ÂÈ· ÙˆÓ ÂÓ‰Â›ÍÂˆÓ ÔÚÁ¿ÓˆÓ Ì¤ÙÚËÛË˜ Â›Ó·È Û˘ÓÂ‹˜ ÌÂ
¤Ó· ÁÓˆÛÙfi ÚfiÙ˘Ô (ÁÈ· ·Ú¿‰ÂÈÁÌ· ıÂÚÌfiÌÂÙÚÔ). µÏ¤Â '¶ÚfiÁÚ·ÌÌ· ÀÔÛÙ‹ÚÈÍË˜
™˘ÓÙ‹ÚËÛË˜ Î·È ∂ÍÔÏÈÛÌÔ‡'. 

∫·ı·ÚÈfiÙËÙ· ∏ ÂÓ¤ÚÁÂÈ· ÁÈ· Ó· Î¿ÓÂÙÂ ÙÈ˜ Û˘ÛÎÂ˘¤˜, ÛÎÂ‡Ë, Ì·¯·ÈÚÔ‹ÚÔ˘Ó· ÎÏ Ó· Â›Ó·È ÛÂ ÌÈ·
Î·Ù¿ÛÙ·ÛË ¯ˆÚ›˜ ÔÚ·Ù‹ Í¤ÓË ‡ÏË. ¡· Â›Ó·È Î·ı·Ú¿ - ¯ˆÚ›˜ Î·ÌÈ¿ ÔÚ·Ù‹ Í¤ÓË ‡ÏË, fiˆ˜
·ÔÊ¿ÁÈ·, ‚ÚˆÌÈ¿ Î·È Ï›Ô˜ Î·È ¯ˆÚ›˜ Î·ÌÈ¿ ‰˘ÛÔÛÌ›·. 

¶ÚfiÁÚ·ÌÌ· Î·ı·ÚÈÛÌÔ‡ ªÈ· Î·Ù¿ÛÙ·ÛË ÂÓÂÚÁÂÈÒÓ ÁÈ· ÂÚÁ·Û›Â˜ Î·ı·ÚÈÛÌÔ‡ Ô˘ ··ÈÙÔ‡ÓÙ·È Û' fiÏÔ ÙÔ ÎÙ‹ÚÈÔ Î·È
ÂÍÔÏÈÛÌfi: fiÛÔ Û˘¯Ó¿ Ú¤ÂÈ Ó· Á›ÓÂÙ·È Ô Î·ı·ÚÈÛÌfi˜, Ò˜ ÂÎÙÂÏÂ›Ù·È ·˘Ù‹ Ë ÂÚÁ·Û›·
Î·ı·ÚÈÛÌÔ‡ (ÁÈ· ·Ú¿‰ÂÈÁÌ·: ··ÈÙÔ‡ÌÂÓ· ¯ËÌÈÎ¿ Î·È ÂÍÔÏÈÛÌfi˜ Î·ı·ÚÈÛÌÔ‡) Î·È
Î·Ù·ÁÚ·Ê‹ ÙË˜ ·ÔÂÚ¿ÙˆÛË˜ ·˘ÙÒÓ ÙˆÓ ‰Ú·ÛÙËÚÈÔÙ‹ÙˆÓ Î·ı·ÚÈÛÌÔ‡. ∞Ó Ë ÂÈ¯Â›ÚËÛ‹
Û·˜ ÌÂÙ·Ê¤ÚÂÈ ÙÚfiÊÈÌ· ÙÔ ÚfiÁÚ·ÌÌ· Î·ı·ÚÈÛÌÔ‡ Û·˜ Ú¤ÂÈ Â›ÛË˜ Ó·
Û˘ÌÂÚÈÏ·Ì‚¿ÓÂÈ ÎÈ ¤Ó· ÚfiÁÚ·ÌÌ· Î·ı·ÚÈÛÌÔ‡ ÁÈ· Ù· ‰Ô¯Â›· ‹ Ô¯‹Ì·Ù· ÌÂÙ·ÊÔÚ¿˜. 

ªÔÏ˘ÓÙÈÎ‹ Ô˘Û›· ∏ ÂÈÛ·ÁˆÁ‹ ‹ ÂÌÊ¿ÓÈÛË Â›ÙÂ ‚ÈÔÏÔÁÈÎ‹˜, ¯ËÌÈÎ‹˜ ‹ Ê˘ÛÈÎ‹˜ ‡ÏË˜ Ô˘ ÌÔÚÂ› Ó· Ô‰ËÁ‹ÛÂÈ
ÛÂ Î›Ó‰˘ÓÔ ·ÛÊ¿ÏÂÈ·˜ ÙˆÓ ÙÚÔÊ›ÌˆÓ (¯. Ê˘ÛÈÎ‹ ‡ÏË, fiˆ˜ Á˘·Ï› Ì¤Û· ÛÙÔ Ê·ÁËÙfi). 

ªfiÏ˘ÓÛË ∏ ÂÈÛ·ÁˆÁ‹ ‹ ÂÌÊ¿ÓÈÛË ÌÔÏ˘ÓÙÈÎ‹˜ Ô˘Û›·˜ ÛÙ· ÙÚfiÊÈÌ·. 

æ‡ÍË ∆Ô Î·Ù¤‚·ÛÌ· ÙË˜ ıÂÚÌÔÎÚ·Û›·˜. 

¢ÈÔÚıˆÙÈÎfi Ì¤ÙÚÔ ∆· ‚‹Ì·Ù· Ô˘ Ï·Ì‚¿ÓÔÓÙ·È ·' ÙÔ ÚÔÛˆÈÎfi Û·˜ ÛÙËÓ ÂÚ›ÙˆÛË Ô˘ Û˘Ì‚Â› ÌÈ·
·Ú¿‚·ÛË ÂÓfi˜ Î·ÓÔÓÈÛÌÔ‡ ÂÏ¤Á¯Ô˘ (¯. ·Ó ‰ÂÓ Á›ÓÂÈ ¤ÏÂÁ¯Ô˜ ÙÔ˘ ÎÈÓ‰‡ÓÔ˘).

∞ÏÏËÏÔÌfiÏ˘ÓÛË ªfiÏ˘ÓÛË ·fi ¤Ó· ÙÚfiÊÈÌÔ, ÂÈÊ¿ÓÂÈ· ‹ ÛÎÂ‡Ô˜ Û' ¤Ó· ¿ÏÏÔ, ¯. ˘ÁÚ¿ (˙Ô˘ÌÈ¿) ·fi ˆÌfi
ÎÔÙfiÔ˘ÏÔ ¿Óˆ ÛÂ Ì·¯·›ÚÈ Ô˘ ÌÂÙ¿ ¯ÚËÛÈÌÔÔÈÂ›Ù·È ÁÈ· ÙÔ Îfi„ÈÌÔ Ì·ÚÔ˘ÏÈÔ‡ ÛÂ
Û·Ï¿Ù·. 

∞Ú¯Â›Ô ·Ú·fiÓˆÓ ÂÏ·ÙÒÓ ∞Ú¯Â›Ô ·Ú·fiÓˆÓ ÂÏ·ÙÒÓ ÁÈ· ÙËÓ ·ÛÊ¿ÏÂÈ· ÙÚÔÊ›ÌˆÓ Î·È ÔÈ ÂÓ¤ÚÁÂÈÂ˜ Ô˘ Ï‹ÊıËÎ·Ó
ˆ˜ ·ÔÙ¤ÏÂÛÌ· ·˘ÙÔ‡ ÙÔ˘ ·Ú·fiÓÔ˘. 

¢È·ÓÔÌ‹ ∏ ·Ú·Ï·‚‹ ÙÚÔÊ›ÌˆÓ ·' ¤Ó·Ó ÚÔÌËıÂ˘Ù‹. ªÂÙ¿ ÙËÓ ·Ú·Ï·‚‹ Ô È‰ÈÔÎÙ‹ÙË˜
·Ó·Ï·Ì‚¿ÓÂÈ ÙËÓ Â˘ı‡ÓË ÙˆÓ ÙÚÔÊ›ÌˆÓ. 

∞ÔÚÚ˘·ÓÙÈÎfi ÃËÌÈÎfi Ô˘ ¯ÚËÛÈÌÔÔÈÂ›Ù·È ÁÈ· Ó· ‚ÔËı‹ÛÂÈ ÛÙËÓ ·ÔÌ¿ÎÚ˘ÓÛË Ï›Ô˘˜ Î·È ‚ÚˆÌÈ¿˜ ·fi
ÛÎÂ‡Ë ‹ ÂÍÔÏÈÛÌfi. ∆· ·ÔÚÚ˘·ÓÙÈÎ¿ ‰ÂÓ ÂÍÔÓÙÒÓÔ˘Ó Ù· ‚·ÎÙËÚ›‰È·. ∆· ·ÔÚÚ˘·ÓÙÈÎ¿
¤¯Ô˘Ó Î·Ï‡ÙÂÚÔ ·ÔÙ¤ÏÂÛÌ· ÛÂ Î·ı·Úfi Î·˘Ùfi ÓÂÚfi. 

•ËÚ¿ ÚÔ˚fiÓÙ· ™˘ÛÙ·ÙÈÎ¿ ÙÚÔÊ›ÌˆÓ Ô˘ ÌÔÚÔ‡Ó Ó· ·ÔıËÎÂ˘ÙÔ‡Ó ÛÂ ıÂÚÌÔÎÚ·Û›· ‰ˆÌ·Ù›Ô˘ (fi¯È ÛÙËÓ
„‡ÍË ‹ Î·Ù¿„˘ÍË) ¯ˆÚ›˜ Ó· ·ÔÙÂÏÔ‡Ó Î›Ó‰˘ÓÔ ÛÙËÓ ·ÛÊ¿ÏÂÈ· ÙÚÔÊ›ÌˆÓ ¯. ·ÏÂ‡ÚÈ,
˙¿¯·ÚË, Ú‡˙È, ‚¿˙· Î·È ÌÔ˘Î¿ÏÈ· ÌÂ Û¿ÏÙÛ·, ÎÔÓÛÂÚ‚ÔÔÈËÌ¤Ó· ÊÚÔ‡Ù· Î·È ˆÌ¿
Ï·¯·ÓÈÎ¿. 

∞Ôı‹ÎË ÍËÚÒÓ ÙÚÔÊ›ÌˆÓ ∞Ôı‹ÎÂ˘ÛË ÍËÚÒÓ ÙÚÔÊ›ÌˆÓ ÛÂ ıÂÚÌÔÎÚ·Û›· ‰ˆÌ·Ù›Ô˘.

∂ÍÔÏÈÛÌfi˜ ªË¯·Ó‹, fiÚÁ·ÓÔ, ÂÍ¿ÚÙËÌ·, ÛÎÂ‡Ô˜ ‹ Û˘ÛÎÂ˘‹ (ÂÎÙfi˜ ·fi ·ÓÙÈÎÂ›ÌÂÓÔ ÌÈ·˜ ¯Ú‹ÛË˜) Ô˘
¯ÚËÛÈÌÔÔÈÂ›Ù·È ÛÙÔ ¯ÂÈÚÈÛÌfi ÙÚÔÊ›ÌˆÓ. ™˘ÌÂÚÈÏ·Ì‚¿ÓÂÙ·È ÔÔÈÔÛ‰‹ÔÙÂ ÂÍÔÏÈÛÌfi˜
Ô˘ ¯ÚËÛÈÌÔÔÈÂ›Ù·È ÁÈ· ÙÔÓ Î·ı·ÚÈÛÌfi ÎÙËÚ›Ô˘ ÙÚÔÊ›ÌˆÓ ‹ ÂÍÔÏÈÛÌÔ‡. 

¶ÚfiÁÚ·ÌÌ· ÂÍÔÏÈÛÌÔ‡ ∞Ú¯Â›Ô ÁÈ· ÂÚ·ÙˆÌ¤ÓË ÂÚÁ·Û›· Û¯ÂÙÈÎ¿ ÌÂ ÙË Û˘ÓÙ‹ÚËÛË ÂÍÔÏÈÛÌÔ‡
Î·È Û˘ÓÙ‹ÚËÛË˜ Û˘ÌÂÚÈÏ·Ì‚·ÓÔÌ¤ÓˆÓ ÂÈÛÎÂ˘ÒÓ, ·ÔÌ¿ÎÚ˘ÓÛË˜ Î·È ·ÓÙÈÎ·Ù¿ÛÙ·ÛË˜ ÂÍÔÏÈÛÌÔ‡. 

ªÂ ÚÔ‰È·ÁÚ·Ê‹ ÙÚÔÊ›ÌˆÓ ¢Ô¯Â›Ô, Î¿Ï˘ÌÌ· ‹ ÂÚÈÙ‡ÏÈÁÌ· Ô˘ ‰ÂÓ ÌÔÏ‡ÓÂÈ ÚÔ˚fiÓÙ· ÙÚÔÊ›ÌˆÓ ‰ÈËı›˙ÔÓÙ·˜ ¯ËÌÈÎ¿
Ì¤Û· ÛÙ· ÙÚfiÊÈÌ·. 

ÃÂÈÚÈÛÌfi˜ ÙÚÔÊ›ÌˆÓ ∏ ¯ÂÈÚÔÓ·ÎÙÈÎ‹, ‚ÈÔÌË¯·ÓÈÎ‹ Î·È ÁÂˆÚÁÈÎ‹ Î·Ù·ÛÎÂ˘‹ Î·È ·Ú·ÁˆÁ‹, Û˘ÏÏÔÁ‹, ·fiÛÙ·ÍË,
Û˘ÛÎÂ˘·Û›·, Ì·ÁÂ›ÚÂÌ·, ·Ôı‹ÎÂ˘ÛË, ÍÂ¿ÁˆÌ·, ÛÂÚ‚›ÚÈÛÌ· ‹ ¤ÎıÂÛË ÙÚÔÊ›ÌˆÓ. 

πÎ·ÓfiÙËÙÂ˜ ¯ÂÈÚÈÛÌÔ‡ ÙÚÔÊ›ÌˆÓ ¶ÚfiÁÚ·ÌÌ· Ô˘ Î·Ï‡ÙÂÈ ¯ÂÈÚÈÛÌfi ÙÚÔÊ›ÌˆÓ, ˘ÁÈÂÈÓ‹ ÚÔÛˆÈÎÔ‡, Î·ı·ÚÈÛÌfi
ÂÍÔÏÈÛÌÔ‡ Î·È ¤ÏÂÁ¯Ô˜ ·˘ÙÒÓ ÙˆÓ ·Û¯ÔÏÈÒÓ ÁÈ· ÙË ‰È·ÛÊ¿ÏÈÛË ·ÛÊ·ÏÔ‡˜ ·Ú·ÁˆÁ‹˜
ÙÚÔÊ›ÌˆÓ. 

¶ÚÔÛ¿ÚÙËÌ· 1
°ÏˆÛÛ¿ÚÈÔ Û˘ÓËıÈÛÌ¤ÓˆÓ fiÚˆÓ 
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Food poisoning When an individual is sick from eating food which has been contaminated by either: 
• Biological Contamination: of a food with food poisoning bacteria or where the food has been 

badly handled which has caused the numbers of the bacteria to grow to large numbers. 
• Physical Contamination: things found in food that should not be present such as stones, wound 

strips, hair, glass, insects, wood etc. 
• Chemical Contamination: where cleaning agents, detergents or fly sprays come in contact with 

the food.

Food recall An action taken to remove from sale, distribution and consumption of foods that pose a safety 
hazard to consumers including its retrieval and disposal.

Food safety supervisor Person(s) within your business who is responsible for looking after food safety. The food safety 
supervisor knows how to recognise, prevent and alleviate the potential hazards associated with 
handling of food. They must have met the appropriate food safety competency standards for their
type of premises and have the ability and authority (of the proprietor) to supervise other people 
handling food, ensuring it is done safely.

Freeze Preserve food by making solid by refrigerating below freezing point or using blast freeze equipment.

Frozen products Foods made solid by refrigeration below freezing. Food must not be partially thawed and are to be 
frozen solid.

Frozen storage Controlled storage conditions that will maintain frozen products until it is required for use.

Garnish To decorate or embellish food. For example: addition of parsley to the top of lasagne.

Hazard A biological, chemical or physical agent in, or a condition of, food that has the potential to cause 
an adverse health effect in humans.

High Risk Food Foods which include meat, seafood, poultry, eggs, dairy, products, smallgoods, cooked rice or any 
food product that contains these foods (for example, sandwiches, quiche and prepared salads).

Hold Keep or reserve; keep in a specified condition. 

Hot-hold Keep food at, or above, 60°Celsius. Using appropriate equipment such as hot lamps, bain-marie.

Microbial organisms Any living organism that can survive as a single cell. This includes bacteria, viruses, yeasts 
and moulds.

Microwave To microwave: to cook or heat in a microwave oven. A microwave: an oven which uses high 
frequency electromagnetic waves to cook or heat food.

Mix To combine two or more substances.

Monitoring A method to be followed by staff to check and record a food handling activity.
procedures

Ordering A direction or instruction to buy, sell or supply food.

Peel To remove the outer covering of a foodstuff (e.g. fruit, vegetable, prawn)

Pest Control The elimination of pests from a food premises and the prevention of pests entering the premises.

Pests Birds, rodents, insects. 

Pest controller A service provided by specialists to businesses for pests elimination methods such as bait boxes 
and other pesticides suitable for use in a food premises.

Potential hazard Something that could make food unsafe, but has not yet done so.
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∆ÚÔÊÈÎ‹ ‰ËÏËÙËÚ›·ÛË ŸÙ·Ó Î¿ÔÈÔ ¿ÙÔÌÔ ·ÛıÂÓ‹ÛÂÈ ÂÂÈ‰‹ ¤Ê·ÁÂ ÙÚfiÊÈÌÔ Ô˘ Â›¯Â ÌÔÏ˘ÓıÂ› Â›ÙÂ:
• ªÂ ‚ÈÔÏÔÁÈÎ‹ ÌfiÏ˘ÓÛË: ÂÓfi˜ ÙÚÔÊ›ÌÔ˘ ÌÂ ‚·ÎÙËÚ›‰È· ÙÚÔÊÈÎ‹˜ ‰ËÏËÙËÚ›·ÛË˜ ‹ ÛÙËÓ

ÂÚ›ÙˆÛË fiÔ˘ Ô ¯ÂÈÚÈÛÌfi˜ ÙÔ˘ ÙÚÔÊ›ÌÔ˘ ‹Ù·Ó ·Î·Ù¿ÏÏËÏÔ˜ ÚÔÎ·ÏÒÓÙ·˜ ÌÂÁ¿ÏË
·‡ÍËÛË ÙÔ˘ ·ÚÈıÌÔ‡ ÙˆÓ ‚·ÎÙËÚÈ‰›ˆÓ.

• º˘ÛÈÎ‹ ÌfiÏ˘ÓÛË: Ú¿ÁÌ·Ù· Ô˘ ¤¯Ô˘Ó ‚ÚÂıÂ› ÛÙÔ ÙÚfiÊÈÌÔ Ô˘ ‰ÂÓ ¤ÚÂÂ Ó·
˘¿Ú¯Ô˘Ó fiˆ˜ ¤ÙÚÂ˜, Â›‰ÂÛÌÔÈ ÏËÁÒÓ, Ì·ÏÏÈ¿, Á˘·Ï›, ¤ÓÙÔÌ·, Í‡ÏÔ ÎÏ. 

• ÃËÌÈÎ‹ ÌfiÏ˘ÓÛË: ÛÙÈ˜ ÂÚÈÙÒÛÂÈ˜ fiÔ˘ Ô˘Û›Â˜ Î·ı·ÚÈÛÌÔ‡, ·ÔÚÚ˘·ÓÙÈÎ¿ ‹ ÛÚ·›˘
ÁÈ· Ì‡ÁÂ˜ ¤Ú¯ÔÓÙ·È ÛÂ Â·Ê‹ ÌÂ Ù· ÙÚfiÊÈÌ· 

∞Ó¿ÎÏËÛË ÙÚÔÊ›ÌÔ˘ ª¤ÙÚÔ Ô˘ Ï·Ì‚¿ÓÂÙ·È ÁÈ· ÙËÓ ·ÔÌ¿ÎÚ˘ÓÛË ·fi ÙËÓ ÒÏËÛË, ‰È·ÓÔÌ‹ Î·È Î·Ù·Ó¿ÏˆÛË
ÙÚÔÊ›ÌˆÓ Ô˘ ı¤ÙÔ˘Ó ÛÂ Î›Ó‰˘ÓÔ ÙËÓ ·ÛÊ¿ÏÂÈ· ÙˆÓ Î·Ù·Ó·ÏˆÙÒÓ Û˘ÌÂÚÈÏ·Ì‚·ÓÔÌ¤ÓË˜
Î·È ÙË˜ Û˘ÏÏÔÁ‹˜ Î·È ·ÔÌ¿ÎÚ˘ÓÛË˜ ÙÔ˘ Û˘ÁÎÂÎÚÈÌ¤ÓÔ˘ ÙÚÔÊ›ÌÔ˘. 

∂ÈÛÙ¿ÙË˜ ·ÛÊ¿ÏÂÈ·˜ ÕÙÔÌÔ (‹ ¿ÙÔÌ·) ÙË˜ ÂÈ¯Â›ÚËÛ‹ Û·˜ Ô˘ Â›Ó·È ˘Â‡ı˘ÓÔ ÁÈ· ÙË ÊÚÔÓÙ›‰· ÙË˜ ·ÛÊ¿ÏÂÈ·˜ 
ÙÚÔÊ›ÌˆÓ ÙÚÔÊ›ÌˆÓ. √ ÂÈÛÙ¿ÙË˜ ·ÛÊ¿ÏÂÈ·˜ ÙÚÔÊ›ÌˆÓ ÁÓˆÚ›˙ÂÈ Ò˜ Ó· ÂÓÙÔ›˙ÂÈ, ÚÔÏ·‚·›ÓÂÈ Î·È

Ó· ·ÔÌ·ÎÚ‡ÓÂÈ ÙÔ˘˜ Èı·ÓÔ‡˜ ÎÈÓ‰‡ÓÔ˘˜ Ô˘ Û¯ÂÙ›˙ÔÓÙ·È ÌÂ ÙÔÓ ¯ÂÈÚÈÛÌfi ÙÚÔÊ›ÌˆÓ.
¶Ú¤ÂÈ Ó· ¤¯ÂÈ ÈÎ·ÓÔÔÈ‹ÛÂÈ ÙÈ˜ Î·Ù¿ÏÏËÏÂ˜ ÚÔ‰È·ÁÚ·Ê¤˜ ÈÎ·ÓÔÙ‹ÙˆÓ ·ÛÊ¿ÏÂÈ·˜
ÙÚÔÊ›ÌˆÓ ÁÈ· ÙÔ Â›‰Ô˜ ÙË˜ ÂÈ¯Â›ÚËÛË˜ Ô˘ ÂÚÁ¿˙ÂÙ·È Î·È Ó· ¤¯ÂÈ ÙË ‰˘Ó·ÙfiÙËÙ· Î·È
·ÚÌÔ‰ÈfiÙËÙ· (ÙÔ˘ È‰ÈÔÎÙ‹ÙË) Ó· ÂÈÙËÚÂ› ¿ÏÏ· ¿ÙÔÌ· Ô˘ ¯ÂÈÚ›˙ÔÓÙ·È ÙÚfiÊÈÌ·,
‰È·ÛÊ·Ï›˙ÔÓÙ·˜ fiÙÈ Ô ¯ÂÈÚÈÛÌfi˜ Á›ÓÂÙ·È ÌÂ ·ÛÊ¿ÏÂÈ·. 

∫·Ù¿„˘ÍË ¢È·Ù‹ÚËÛË ÙÚÔÊ›ÌˆÓ ÛÙÂÚÂÔÔÈÒÓÙ·˜ Ù· ÌÂ ÙËÓ Î·Ù¿„˘ÍË Î¿Ùˆ ·fi ÙÔ ÛËÌÂ›Ô „‡ÍË˜ ‹
¯ÚËÛÈÌÔÔÈÒÓÙ·˜ ÂÍÔÏÈÛÌfi Ù·¯Â›·˜ „‡ÍË˜. 

∫·ÙÂ„˘ÁÌ¤Ó· ÚÔ˚fiÓÙ· ∆ÚfiÊÈÌ· Ô˘ ¤¯Ô˘Ó ÛÙÂÚÂÔÔÈËıÂ› ÌÂ ÙËÓ „‡ÍË Î¿Ùˆ ·fi ÙÔ ÛËÌÂ›Ô „‡ÍË˜. ∆· ÙÚfiÊÈÌ·
‰ÂÓ Ú¤ÂÈ Ó· Â›Ó·È ÌÂÚÈÎÒ˜ ÍÂ·ÁˆÌ¤Ó· Î·È Ú¤ÂÈ Ó· Â›Ó·È ÙÂÏÂ›ˆ˜ ·ÁˆÌ¤Ó·. 

∞Ôı‹ÎÂ˘ÛË ∂ÏÂÁ¯fiÌÂÓÂ˜ Û˘Óı‹ÎÂ˜ ·Ôı‹ÎÂ˘ÛË˜ Ô˘ ‰È·ÙËÚÔ‡Ó Ù· Î·ÙÂ„˘ÁÌ¤Ó· ÚÔ˚fiÓÙ· Ì¤¯ÚÈ Ó·
Î·ÙÂ„˘ÁÌ¤ÓˆÓ ÚÔ˚fiÓÙˆÓ ¯ÚÂÈ·ÛÙÔ‡Ó. 

°·ÚÓ›ÚÈÛÌ·  ¢È·ÎfiÛÌËÛË ‹ ÛÙfiÏÈÛÌ· ÙÚÔÊ›ÌˆÓ. °È· ·Ú¿‰ÂÈÁÌ·: Ë ÚfiÛıÂÛË Ì·˚ÓÙ·ÓÔ‡ ÛÙ· Ï·˙¿ÓÈ·. 

∫›Ó‰˘ÓÔ˜ µÈÔÏÔÁÈÎ‹, ¯ËÌÈÎ‹ ‹ Ê˘ÛÈÎ‹ Ô˘Û›· ‹ Î·Ù¿ÛÙ·ÛË Ô˘ ¤¯ÂÈ ÙË ‰˘Ó·ÙfiÙËÙ· Ó· ÚÔÎ·Ï¤ÛÂÈ
ÌÈ· ‰˘ÛÌÂÓ‹ Â›‰Ú·ÛË ÛÙËÓ ·ÓıÚÒÈÓË ˘ÁÂ›·. 

∆ÚfiÊÈÌ· À„ËÏÔ‡ ∫ÈÓ‰‡ÓÔ˘ ∆ÚfiÊÈÌ· ÛÙ· ÔÔ›· ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È ÎÚ¤·˜, ı·Ï·ÛÛÈÓ¿ Î·È „¿ÚÈ·, Ô˘ÏÂÚÈÎ¿, ·‚Á¿,
Á·Ï·ÎÙÔÎÔÌÈÎ¿ ÚÔ˚fiÓÙ·, ·ÏÏ·ÓÙÈÎ¿, Ì·ÁÂÈÚÂÌ¤ÓÔ Ú‡˙È ‹ ÔÔÈÔ‰‹ÔÙÂ Ê·ÁÒÛÈÌÔ Ô˘
ÂÚÈ¤¯ÂÈ ·˘Ù¿ Ù· ÙÚfiÊÈÌ· (ÁÈ· ·Ú¿‰ÂÈÁÌ·, Û¿ÓÙÔ˘ÈÙ˜, ÎÈ˜ Î·È ¤ÙÔÈÌÂ˜ Û·Ï¿ÙÂ˜). 

™˘ÓÙ‹ÚËÛË ¢È·Ù‹ÚËÛË ‹ ÎÚ¿ÙËÛË - ‰È·Ù‹ÚËÛË ÛÂ ÌÈ· Û˘ÁÎÂÎÚÈÌ¤ÓË Î·Ù¿ÛÙ·ÛË. 

¢È·Ù‹ÚËÛË Î·˘ÙÔ‡ Ê·ÁËÙÔ‡ ¢È·Ù‹ÚËÛË Ê·ÁËÙÔ‡ ÛÂ ıÂÚÌÔÎÚ·Û›· 60Æ ∫ÂÏÛ›Ô˘ ‹ ˘„ËÏfiÙÂÚË, ÌÂ ÙË ¯Ú‹ÛË Î·Ù¿ÏÏËÏÔ˘
ÂÍÔÏÈÛÌÔ‡ fiˆ˜ ıÂÚÌ·ÓÙÈÎ¤˜ Ï¿ÌÂ˜, Ì·›Ó Ì·Ú›. 

ªÈÎÚÔ‚È·ÎÔ› ÔÚÁ·ÓÈÛÌÔ› √ÔÈÔÛ‰‹ÔÙÂ ˙ˆÓÙ·Ófi˜ ÔÚÁ·ÓÈÛÌfi˜ Ô˘ ÌÔÚÂ› Ó· ÂÈ‚ÈÒÛÂÈ ˆ˜ ÌÔÓ·‰ÈÎfi Î‡ÙÙ·ÚÔ. ™'
·˘ÙÔ‡˜ ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È ‚·ÎÙËÚ›‰È·, ÈÔ›, ˙‡ÌË Î·È ÌÔ‡¯Ï·. 

ªÈÎÚÔÎ‡Ì·Ù· ∆Ô Ì·ÁÂ›ÚÂÌ· ‹ ˙¤ÛÙ·Ì· ÛÂ ÊÔ‡ÚÓÔ ÌÈÎÚÔÎ˘Ì¿ÙˆÓ. √ ÊÔ‡ÚÓÔ˜ ÌÈÎÚÔÎ˘Ì¿ÙˆÓ Ô˘
¯ÚËÛÈÌÔÔÈÂ› ËÏÂÎÙÚÔÌ·ÁÓËÙÈÎ¿ Î‡Ì·Ù· ˘„ËÏ‹˜ Û˘¯ÓfiÙËÙ·˜ ÁÈ· ÙÔ Ì·ÁÂ›ÚÂÌ· ‹ ˙¤ÛÙ·Ì·
Ê·ÁËÙÔ‡. 

∞Ó¿ÌÂÈÍË √ Û˘Ó‰˘·ÛÌfi˜ ‰‡Ô ‹ ÂÚÈÛÛfiÙÂÚˆÓ Û˘ÛÙ·ÙÈÎÒÓ. 

¢È·‰ÈÎ·Û›Â˜ ÂÏ¤Á¯Ô˘ ª¤ıÔ‰Ô˜ Ô˘ ·ÎÔÏÔ˘ıÂ›Ù·È ·' ÙÔ ÚÔÛˆÈÎfi ÁÈ· ÙÔÓ ¤ÏÂÁ¯Ô Î·È Î·Ù·ÁÚ·Ê‹ ÌÈ·˜
‰Ú·ÛÙËÚÈfiÙËÙ·˜ ¯ÂÈÚÈÛÌÔ‡ ÙÚÔÊ›ÌˆÓ. 

¶·Ú·ÁÁÂÏ›· ªÈ· ÂÓÙÔÏ‹ ‹ Ô‰ËÁ›· ÁÈ· ÙËÓ ·ÁÔÚ¿, ÒÏËÛË ‹ ÚÔÌ‹ıÂÈ· ÙÚÔÊ›ÌˆÓ. 

•ÂÊÏÔ‡‰ÈÛÌ· ∏ ·Ê·›ÚÂÛË ÙË˜ ÂÍˆÙÂÚÈÎ‹˜ ÂÈÎ¿Ï˘„Ë˜ Î¿ÔÈÔ˘ ÙÚÔÊ›ÌÔ˘ (¯. ÊÚÔ‡Ù·, Ï·¯·ÓÈÎ¿,
Á·Ú›‰Â˜). 

ŒÏÂÁ¯Ô˜ ‚Ï·‚ÂÚÒÓ  ∏ ÂÍÔÏfiıÚÂ˘ÛË ‚Ï·‚ÂÚÒÓ ÔÚÁ·ÓÈÛÌÒÓ ·fi ¤Ó· Î·Ù¿ÛÙËÌ· ÙÚÔÊ›ÌˆÓ Î·È Ë ÚfiÏË„Ë ÙË˜
ÔÚÁ·ÓÈÛÌÒÓ ÂÈÛfi‰Ô˘ ‚Ï·‚ÂÚÒÓ ÔÚÁ·ÓÈÛÌÒÓ Ì¤Û· ÛÙÔ ÎÙ‹ÚÈÔ. 

µÏ·‚ÂÚÔ› ÔÚÁ·ÓÈÛÌÔ› ¶Ô˘ÏÈ¿, ÙÚˆÎÙÈÎ¿, ¤ÓÙÔÌ·. 

∂ÍÔÏÔıÚÂ˘Ù‹˜ ‚Ï·‚ÂÚÒÓ  ÀËÚÂÛ›· Ô˘ ·Ú¤¯ÂÙ·È ·fi ÂÈ‰ÈÎÔ‡˜ ÛÂ ÂÈ¯ÂÈÚ‹ÛÂÈ˜ ÌÂ ÌÂıfi‰Ô˘˜ ÂÍÔÏfiıÚÂ˘ÛË˜
ÔÚÁ·ÓÈÛÌÒÓ ‚Ï·‚ÂÚÒÓ ÔÚÁ·ÓÈÛÌÒÓ fiˆ˜ ÎÔ˘ÙÈ¿ ÌÂ ‰fiÏˆÌ· Î·È ¿ÏÏ· ÂÓÙÔÌÔÎÙfiÓ· Î·Ù¿ÏÏËÏ· ÁÈ·

¯Ú‹ÛË ÛÂ Î·Ù·ÛÙ‹Ì·Ù· ÙÚÔÊ›ÌˆÓ. 

¶Èı·Ófi˜ Î›Ó‰˘ÓÔ˜  ∫¿ÙÈ Ô˘ ÌÔÚÂ› Ó· Î¿ÓÂÈ Ù· ÙÚfiÊÈÌ· ·Ó·ÛÊ·Ï‹, ·ÏÏ¿ ‰ÂÓ ¤¯ÂÈ Û˘Ì‚Â› ·ÎfiÌË. 
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Potentially Food that as to be kept at certain temperatures to minimise the growth of any pathogenic 
hazardous food micro-organisms that may be present in the food, or to prevent the formation of toxins in the food. 

This food must be handled hygienically and correctly to limit the risk of food poisoning.

Process In relation to food: any activity that involves preparation of food for sale.

Processed fruit Fruit and vegetables that have been altered from their original state.
and vegetables

Raw materials Food before it is changed or processed.

Ready-to-eat food Food that is ordinarily consumed in the same state as which it is sold and that does not include 
nuts in the shell and whole, raw fruits or vegetables that are intended for hulling, peeling or washing
by the consumer.

Refrigerated storage The storage of potentially hazardous food at a temperature between 0°C and 5°C.

Reheat The heating of food that has already been cooked and cooled, heated to a temperature that will kill 
microbial organisms that may be growing in that food. Food to be reheated only once.

Sanitise To apply heat or chemicals, or a combination of heat and chemicals so that the number of
microorganisms on a surface is reduced.

Self-service A process where customers serve themselves.

Standard Established method for staff to follow which ensures food and food processes remain safe.
operating procedure

Stock rotation Storage of food so that the most recent stock is placed behind existing stock. This good practice 
ensures oldest stock will be used first and food is used before it passes its best before date.

Food supplier A person or company who provides food ingredients, prepared foods or ready to eat foods to your
business, which can clearly demonstrate good food management practices and procedures.

Temperature control The methods used by a business to maintain the temperature of food at less than 5°C for chilled 
foods and hot foods higher than 60°C.

Thawing Using the appropriate thawing procedure. Removing food(s) from frozen storage (-15°C) and 
brought to a chilled state (0 to 5 °C ) prior to preparation, cooking, etc.

Transport Take or carry goods from one place to another.

Thermometer An instrument used to measure the temperature, such as a probe thermometer. 
(See Program 5, p59)

Wash Cleanse with liquid, especially detergent and water.
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¶Èı·ÓÒ˜ ÂÈÎ›Ó‰˘Ó· ÙÚfiÊÈÌ· ∆ÚfiÊÈÌ· Ô˘ Ú¤ÂÈ Ó· ‰È·ÙËÚÔ‡ÓÙ·È ÛÂ ÔÚÈÛÌ¤ÓÂ˜ ıÂÚÌÔÎÚ·Û›Â˜ ÁÈ· Ó· ÂÏ·¯ÈÛÙÔÔÈËıÂ›
Ë ·Ó¿Ù˘ÍË Ù˘¯fiÓ ·ıÔÁÂÓÒÓ ÌÈÎÚÔÔÚÁ·ÓÈÛÌÒÓ Ô˘ ÌÔÚÂ› Ó· ˘¿Ú¯Ô˘Ó ÛÙ· ÙÚfiÊÈÌ·, ‹
Ë ÚfiÏË„Ë ÙË˜ ·Ó¿Ù˘ÍË˜ ÙÔÍÈÓÒÓ ÛÙ· ÙÚfiÊÈÌ·. ∞˘Ù¿ Ù· ÙÚfiÊÈÌ· Ú¤ÂÈ Ó· ¯ÂÈÚ›˙ÔÓÙ·È
ÌÂ ˘ÁÈÂÈÓfi Î·È ÛˆÛÙfi ÙÚfiÔ ÁÈ· Ó· ÂÚÈÔÚÈÛÙÂ› Ô Î›Ó‰˘ÓÔ˜ ÙÚÔÊÈÎ‹˜ ‰ËÏËÙËÚ›·ÛË˜. 

∂ÂÍÂÚÁ·Û›· ∞Ó·ÊÔÚÈÎ¿ ÌÂ Ù· ÙÚfiÊÈÌ·: ÔÔÈ·‰‹ÔÙÂ ‰Ú·ÛÙËÚÈfiÙËÙ· Ô˘ Û¯ÂÙ›˙ÂÙ·È ÌÂ ÙËÓ
ÚÔÂÙÔÈÌ·Û›· Ê·ÁËÙÔ‡ ÁÈ· ÒÏËÛË. 

∫·ÙÂÚÁ·ÛÌ¤Ó· ÊÚÔ‡Ù· ºÚÔ‡Ù· Î·È Ï·¯·ÓÈÎ¿ Ô˘ ¤¯Ô˘Ó ÙÚÔÔÔÈËıÂ› ·fi ÙËÓ ·Ú¯ÈÎ‹ ÙÔ˘˜ Ê˘ÛÈÎ‹ Î·Ù¿ÛÙ·ÛË. 
Î·È Ï·¯·ÓÈÎ¿

øÌ¿ ˘ÏÈÎ¿ ∆ÚfiÊÈÌ· ÚÈÓ ·ÏÏ·¯ıÔ‡Ó ‹ Î·ÙÂÚÁ·ÛÙÔ‡Ó. 

∆ÚfiÊÈÌ· ¤ÙÔÈÌ· ∆ÚfiÊÈÌ· Ô˘ Î·ÓÔÓÈÎ¿ Î·Ù·Ó·ÏÒÓÔÓÙ·È ÛÙËÓ ›‰È· Î·Ù¿ÛÙ·ÛË Ô˘ Ô˘Ï‹ıËÎ·Ó Î·È ‰ÂÓ ÁÈ·
Î·Ù·Ó¿ÏˆÛË ÂÚÈÏ·Ì‚¿ÓÔÓÙ·È ÍËÚÔ› Î·ÚÔ› ÌÂ Ù· ÙÛfiÊÏÈ· ÙÔ˘˜ Î·È ÔÏfiÎÏËÚ·, ˆÌ¿ ÊÚÔ‡Ù· ‹ Ï·¯·ÓÈÎ¿

Ô˘ ÚfiÎÂÈÙ·È Ó· ·ÔÊÏÔÈˆıÔ‡Ó, ÍÂÊÏÔ˘‰ÈÛÙÔ‡Ó, ‹ Ï˘ıÔ‡Ó ·' ÙÔÓ Î·Ù·Ó·ÏˆÙ‹. 

æ˘ÎÙÈÎ‹ ·Ôı‹ÎË ∏ ·Ôı‹ÎÂ˘ÛË Èı·ÓÒ˜ ÂÈÎ›Ó‰˘ÓˆÓ ÙÚÔÊ›ÌˆÓ ÛÂ ıÂÚÌÔÎÚ·Û›· ÌÂÙ·Í‡ 0ÆC Î·È 5ÆC. 

•·Ó·˙¤ÛÙ·Ì· ∆Ô ˙¤ÛÙ·Ì· Ê·ÁËÙÔ‡ Ô˘ ¤¯ÂÈ ‹‰Ë Ì·ÁÂÈÚÂ˘ÙÂ› Î·È ÎÚ˘ÒÛÂÈ, ˙ÂÛÙ·ıÂ› ÛÂ ıÂÚÌÔÎÚ·Û›·
Ô˘ ı· ÂÍÔÓÙÒÛÂÈ ÌÈÎÚÔ‚È·ÎÔ‡˜ ÔÚÁ·ÓÈÛÌÔ‡˜ Ô˘ ÌÔÚÂ› Ó· ·Ó·Ù˘¯ıÔ‡Ó ÛÙÔ Ê·ÁËÙfi
·˘Ùfi. ∆Ô Ê·ÁËÙfi Ú¤ÂÈ Ó· Í·Ó·˙ÂÛÙ·›ÓÂÙ·È ÌfiÓÔ Ì›· ÊÔÚ¿. 

∞ÔÏ‡Ì·ÓÛË ∆Ô Î·ı¿ÚÈÛÌ· ÌÈ·˜ ÂÈÊ¿ÓÂÈ·˜ ÌÂ ıÂÚÌfiÙËÙ· ‹ ¯ËÌÈÎ¿, ‹ Ô Û˘Ó‰˘·ÛÌfi˜ ıÂÚÌfiÙËÙ·˜ Î·È
¯ËÌÈÎÒÓ ÒÛÙÂ Ó· ÌÂÈˆıÂ› Ô ·ÚÈıÌfi˜ ÙˆÓ ÌÈÎÚÔÔÚÁ·ÓÈÛÌÒÓ ÛÙËÓ ÂÈÊ¿ÓÂÈ·. 

∞˘ÙÔÂÍ˘ËÚ¤ÙËÛË ¢È·‰ÈÎ·Û›· ÌÂ ÙËÓ ÔÔ›· ÔÈ ÂÏ¿ÙÂ˜ ÛÂÚ‚›ÚÔÓÙ·È ÌfiÓÔÈ ÙÔ˘˜.

∫·ÓÔÓÈÎ‹ ‰È·‰ÈÎ·Û›· ∫·ıÈÂÚˆÌ¤ÓË Ì¤ıÔ‰Ô˜ ÁÈ· Ó· ·ÎÔÏÔ˘ıÂ›Ù·È ·' ÙÔ ÚÔÛˆÈÎfi ÌÂ ÙËÓ ÔÔ›· ÂÍ·ÛÊ·Ï›˙ÂÙ·È
ÏÂÈÙÔ˘ÚÁ›·˜ fiÙÈ Ù· ÙÚfiÊÈÌ· Î·È ÔÈ ‰È·‰ÈÎ·Û›Â˜ ÙÚÔÊ›ÌˆÓ ·Ú·Ì¤ÓÔ˘Ó ·ÛÊ·ÏÂ›˜. 

∂Ó·ÏÏ·Á‹ ÂÌÔÚÂ‡Ì·ÙÔ˜ ∏ ·Ôı‹ÎÂ˘ÛË ÙÚÔÊ›ÌˆÓ ÒÛÙÂ ÙÔ ÈÔ ÚfiÛÊ·ÙÔ ÂÌfiÚÂ˘Ì· Ó· ÙÔÔıÂÙÂ›Ù·È ›Ûˆ ·' ÙÔ
˘¿Ú¯ÔÓ ÂÌfiÚÂ˘Ì·. ∞˘Ù‹ Ë Î·Ï‹ Ù·ÎÙÈÎ‹ ‰È·ÛÊ·Ï›˙ÂÈ fiÙÈ ÙÔ ·ÏÈfi ÂÌfiÚÂ˘Ì· ı·
¯ÚËÛÈÌÔÔÈËıÂ› ÚÒÙ· Î·È Ù· ÙÚfiÊÈÌ· ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·È ÚÈÓ ÂÚ¿ÛÂÈ Ë ËÌÂÚÔÌËÓ›·
Î·Ù·Ó¿ÏˆÛË˜. 

¶ÚÔÌËıÂ˘Ù‹˜ ÙÚÔÊ›ÌˆÓ π‰ÈÒÙË˜ ‹ ÂÙ·ÈÚ›· Ô˘ ·Ú¤¯ÂÈ Û˘ÛÙ·ÙÈÎ¿ ÙÚÔÊ›ÌˆÓ, ¤ÙÔÈÌ· Ê·ÁËÙ¿ ‹ Ê·ÁËÙ¿ ¤ÙÔÈÌ· ÁÈ·
Î·Ù·Ó¿ÏˆÛË ÛÙËÓ ÂÈ¯Â›ÚËÛ‹ Û·˜, Ô ÔÔ›Ô˜ ÌÔÚÂ› Ó· ·Ô‰Â›ÍÂÈ ÌÂ Â˘ÎÚ›ÓÂÈ· ÙÈ˜
Ú·ÎÙÈÎ¤˜ Î·È ‰È·‰ÈÎ·Û›Â˜ ‰È·¯Â›ÚÈÛË˜ ÙÚÔÊ›ÌˆÓ. 

ŒÏÂÁ¯Ô˜ ıÂÚÌÔÎÚ·Û›·˜ √È Ì¤ıÔ‰ÔÈ Ô˘ ¯ÚËÛÈÌÔÔÈÔ‡ÓÙ·È ·fi ÌÈ· ÂÈ¯Â›ÚËÛË ÁÈ· ÙË ‰È·Ù‹ÚËÛË ÙË˜ ıÂÚÌÔÎÚ·Û›·˜
Î¿Ùˆ ·fi 5ÆC ÁÈ· ÎÚ‡· ÙÚfiÊÈÌ· Î·È Ù· ˙ÂÛÙ¿ Ê·ÁËÙ¿ ÛÂ ıÂÚÌÔÎÚ·Û›· ˘„ËÏfiÙÂÚË ÙˆÓ
60ÆC.

•Â¿ÁˆÌ· ∏ ¯Ú‹ÛË Î·Ù¿ÏÏËÏË˜ ‰È·‰ÈÎ·Û›·˜ ÍÂ·ÁÒÌ·ÙÔ˜. ∏ ·ÔÌ¿ÎÚ˘ÓÛË ÙÚÔÊ›ÌÔ˘ ·fi ÙË
ÌÔÓ¿‰· Î·Ù¿„˘ÍË˜ (-15ÆC) Î·È Ë ÌÂÙ·ÙÚÔ‹ ÙÔ˘ ÛÂ ÎÚ‡· Î·Ù¿ÛÙ·ÛË (0 ¤ˆ˜ 5ÆC) ÚÈÓ ÙËÓ
ÚÔÂÙÔÈÌ·Û›·, Ì·ÁÂ›ÚÂÌ·, ÎÏ.

ªÂÙ·ÊÔÚ¿ ∏ ÌÂÙ·Î›ÓËÛË ÚÔ˚fiÓÙˆÓ ·fi ¤Ó· Ì¤ÚÔ˜ ÛÙÔ ¿ÏÏÔ. 

£ÂÚÌfiÌÂÙÚÔ ŸÚÁ·ÓÔ Ô˘ ¯ÚËÛÈÌÔÔÈÂ›Ù·È ÁÈ· ÙË Ì¤ÙÚËÛË ÙË˜ ıÂÚÌÔÎÚ·Û›·˜, fiˆ˜ ıÂÚÌfiÌÂÙÚÔ
¤Ó‰ÂÈÍË˜ ÂÛˆÙÂÚÈÎ‹˜ ıÂÚÌÔÎÚ·Û›·˜ (probe thermometer) (µÏ¤Â ¶ÚfiÁÚ·ÌÌ· 5, ÛÂÏ 59)

¶Ï‡ÛÈÌÔ ∫·ı¿ÚÈÛÌ· ÌÂ ˘ÁÚfi, ÂÈ‰ÈÎ¿ ·ÔÚÚ˘·ÓÙÈÎfi Î·È ÓÂÚfi. 


