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Quick Review 
 

 Question: What does “cold holding” mean in a retail 
food facility? 

 Answer: Maintain potentially hazardous foods at 41  ̊F or 
below. 

 

 Question: What does “hot holding” mean in a retail food 
facility? 

 Answer:  Maintain potentially hazardous foods at 135  ̊ F or 
above. 



2012 History of Violations 
 In 2012,  1716 regular inspections were performed: 

 

 Cold holding (3e) was cited 316 times (rate of 18%).  
 Top violation cited for the year 

 

 

 Hot holding (3c)was cited 103 times (rate of  6%). 



Public Health Significance 
 Cold Food Items 

 

 The main pathogen of concern is L. monocytogenes 
when foods are not held cold enough. 

 

 Cold holding below 41 ̊F is critical to reduce rate of 
bacteria growth. 



Public Health Significance 
 Hot Food Items  

 

 The main pathogens of concern are spore-forming bacteria: 

 B. cereus & C. perfringens  

 

 Cooking foods to the temperatures specified in the 
Regulations kills off vegetative cells but does not affect spores.   

 

 Hot holding above 135 ̊F is critical to reduce bacterial growth. 

 



Types of Control Measures 
 Temperature Control 
 

 Equipment 
(refrigeration/warming units) 
 Temperature Logs 

 Who is going to monitor? 

 

 Equipment (Cold Fest 
containers)  
 Who is going to maintain/monitor? 

 

 



Types of Control Measures 
 Time Control 

 When foods are held off temperature, bacterial 
rate of growth increases tenfold for each passing 
hour. 

 

 FDA and USDA simulation studies concluded 
that time limits of 4 hours (or 6 hours under 
certain conditions)  allow pathogen growth but 
at acceptable levels.   
 

 How are items marked? 
 

 Who is responsible for monitoring? 
 

 37°C = 98.6°F 

http://foodhygieneasia.com/yahoo_site_admin/assets/images/Bacteria_Growth_Food_Hygiene_Asia.184234259.jpg 



Section 3-605-Time as a Public Health 
Control 

 

 Time as a public health control may not be used for raw 
eggs if the facility is serving a highly susceptible 
population .  

 

 Section A: If time without temperature control is 
used, then written procedures shall be prepared by the 
facility in advance, and made available to the 
Department. 

 Copy of procedure available on site 



Section 3-605 continued 
 Section B: If time with temperature control is used up to a 

maximum of 4 hours then: 
 

 Foods shall have initial temperature of 41 ̊F or below, or 135 ̊F or 
above, when removed from temperature control. 

 
 Foods shall be marked for the 4-hour time limit. 
 
 Foods must be either cooked and served, served at any temperature 

if ready to eat, or discarded within 4 hours of when food is removed 
from temperature control.  

 
 Discard shall occur if food is in unmarked containers or 

packages, marked incorrectly, or when the 4-hour limit has 
passed.  

 



Section 3-605 continued 
 Section C: If time without temperature control is used for up to a 

maximum of 6 hours: 
 

 Food shall have an initial temperature of 41 ̊F or less when removed 
from temperature control, and not exceed 70 ̊F within a maximum time 
of 6 hours. 

 
 Food shall be monitored to ensure it does not exceed 70 ̊F during the 6-

hour holding period. 
 
 Food shall be marked twice:  once when food is removed from 

temperature control, and again at the 6-hour time limit. 
 
 Discard shall occur if the temperature exceeds 70 ̊F, food is 

unmarked, marked incorrectly, or when the 6-hour limit has 
passed.  



The Form 



Filling Out The Form 
 Assembly Procedure 

 Starting Time Control  

 Food Location 

 Labeling Method 

 Disposal Time(maximum 4-hour limit) 

 Disposal Method 

 



Examples of TPHC 

Time Charts 

Time Labels 



Examples of TPHC 

Color Dot System  



Examples of TPHC 

Color Dots at a 
Convenience Store 

Time Labels at a Cafeteria 



What Can Go Wrong?  
 TPHC can be difficult to maintain 

 Procedure is missing 

 Training 

 Employee errors- incorrect labeling 

 Labeling can be confusing and is easily misinterpreted 

 During busy times, TPHC is often forgotten 

 Temperature is a more consistent and reliable control 
method 

 



Now it’s your turn! 
 Form small groups 

 Discuss the scenario given 

 Fill out the Time as Public Health Control Form 

 

 Discussion and Questions! 

 



1. Is there a violation? 
2. If yes, what control measures could the establishment use? 
3. If Time as a Public Health Control can be used, fill out the Time as a 
Public Health Control Application. If no, explain why not. 

Pico de Gallo was prepared at 7:00am and left in a cooler until 11am, where it 
was then placed on the burrito bar (unrefrigerated). At 3:30pm the 

temperature of the Pico de Gallo was 63 °F.  



1. Is there a violation? 
2. If yes, what control measures could the establishment use? 
3. If Time as a Public Health Control can be used, fill out the Time as a 
Public Health Control Application. If no, explain why not. 

Pizza was taken out of the oven and placed on the buffet line at 12:00pm. At 
2:00pm there were a few slices left that were at 110°F.  



A diner serves grilled onion on hamburgers. The grilled onions are cooked 
in the morning (about 6:00 AM), and then put in a container on the hot 
hold service line.  At 11:45 AM the diner was inspected and the inspector 
found the grilled onions at 120 °F.  
 

1. Is there a violation? 
2. If yes, what control measures could the establishment use? 
3. If Time as a Public Health Control can be used, fill out the Time as a 
Public Health Control Application. If no, explain why not. 
 



A retail food establishment is serving chicken nuggets on a buffet line. 
The nuggets were removed from the fryer and put on the buffet line at 
11:00AM. At 1:15PM an inspector visited the establishment and 
discovered that the nuggets were at 95°F. 

1. Is there a violation? 
2. If yes, what control measures could the establishment use? 
3. If Time as a Public Health Control can be used, fill out the Time as a 
Public Health Control Application. If no, explain why not. 



A temporary event vendor is serving fruit salad. The fruit salad 
contains strawberries, cantaloupe, watermelon, blueberries, and kiwi. 
The salad was prepared at the commissary in the morning (about 
8:00 am). In the afternoon (about 3:00 pm), the fruit salad was 
checked and found to be 86°F.  

1. Is there a violation? 
2. If yes, what control measures could the establishment use? 
3. If Time as a Public Health Control can be used, fill out the 
Time as a Public Health Control Application. If no, explain why 
not. 
 



The lunch program at the local school has a salad bar for students. Lunch service 
is from 11:15AM to 2:15PM and consists of 4 serving times (11:15PM, 12:00 PM, 
12:45PM and 1:15PM). Cut leafy greens for the salads are washed and prepared 
in the morning, put in the walk-in to cool, and then placed on the salad bar 
before the first serving time begins. At 12:45PM temperatures of the greens 
were taken at the salad bar and found to be 58  ̊F.  

1. Is there a violation? 
2. If yes, what control measures could the establishment use? 
3. If Time as a Public Health Control can be used, fill out the Time 
as a Public Health Control Application. If no, explain why not. 


