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Minimum: 1 x 24 hours

33 - 41°F

ROOM TEMPERATURE

1 x 24 hours

FREQUENCY

45 - 50°F	 1 x 16 hours

Follow TTC (see below)

41 - 45°F 1 x 20 hours

50 - 55°F	 1 x 10 hours
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FOOD SERVICE
General Cleaning & Sanitation Frequency

Nyco Products Company 
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Code: PR-23 r8813

TTC (Time/Temperature Control) Cleaning Frequency
When storing PHF (Potentially Hazardous Food)


