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* POTENTIALLY HAZARDOUS FOOD TEMPERATURE CHART 
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MINIMUM TEMP FOR HOT FOOD STORAGE WITH THE 

EXCEPTION OF ROASTS WHICH MAY BE STORED AT 130O 

 
 

 

 

 
 
 

 
MAXIMUM TEMP FOR COLD HOLDING 
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* STATE OF MAINE FOOD CODE 2013. CHAPTER 3, SECTION 3-501 TEMPERATURE AND TIME CONTROL 

Zone for thawing 

and cold holding (7 days maximum) 

Cooked or reheated food may be 

held above 135o or cooled to 

below 41o 


