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Change Subject:  Food Cooling, Cooling Times/Temperatures, 

Section Number: Section 7.3.5.2.
   	
Check one: Construction ___ Operations _x__ Both ___ (specify both numbers)
	
Change you would like VSP to Consider and Recommended Solution: 

Revise VSP definition for cooling as stated in Section 7.3.5.2,

Cooked Potentially Hazardous foods must be cooled
· From 57oC to 21oC within 2 hours and 
· From 21oC to 5oC or less within 4 hours.

To the definition of cooling of PHFs as defined in the FDA Model Food Code, 2013, Section 3-501.14 Cooling.

(A) Cooked TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled: (1) Within 2 hours from 57ºC (135ºF) to 21ºC (70°F); and (2) Within a total of 6 hours from 57ºC (135ºF) to 5ºC (41°F) or less. 

(B) TIME/TEMPERATURE CONTROL FOR SAFETY FOOD shall be cooled within 4 hours to 5o C (41o F) or less if prepared from ingredients at ambient temperature, such as reconstituted FOODS and canned tuna.

Public Health Significance:
Revised definition allows for greater flexibility in meeting the cooling standards.

Supporting information: FDA Model Food Code, 2013, Annex 3 Public Health Reasons/Administrative Guidelines.  Chapter 3, Section 3-501.14 Cooling

Safe cooling requires removing heat from food quickly enough to prevent microbial growth. Excessive time for cooling of potentially hazardous foods (time/temperature control for safety foods) has been consistently identified as one of the leading contributing factors to foodborne illness. During slow cooling, potentially hazardous foods (time/temperature control for safety foods) are subject to the growth of a variety of pathogenic microorganisms. A longer time near ideal bacterial incubation temperatures, 21°C - 52°C (70°F - 125°F), is to be avoided. If the food is not cooled in accordance with this Code requirement, pathogens may grow to sufficient numbers to cause foodborne illness.
The Food Code provision for cooling provides for cooling from 135°F to 41°F or 45°F in 6 hours, with cooling from 135°F to 70°F in 2 hours. The 6-hour cooling parameter, with an initial 2-hour rapid cool, allows for greater flexibility in meeting the Code. The initial 2-hour cool is a critical element of this cooling process. An example of proper cooling might involve cooling from 135°F to 70°F in 1 hour, in which case 5 hours remain for cooling from 70°F to 41°F or 45°F. Conversely, if cooling from 135°F to 41°F or 45°F is achieved in 6 hours, but the initial cooling to 70°F took 3 hours, the food safety hazards may not be adequately controlled.
If the cooking step prior to cooling is adequate and no recontamination occurs, all but the spore-forming organisms such as Clostridium perfringens or Bacillus cereus should be killed or inactivated. However, under substandard sanitary conditions, other pathogens such as Salmonella or Listeria monocytogenes may be reintroduced. Thus, cooling requirements are based on growth characteristics of organisms that may survive or be a post-cook contaminate and grow rapidly under temperature abuse conditions.
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