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Fact Sheet

Time as a Public Health Control

There are several methods used to keep food safe for consumption. Temperature controls such as cooking, hot
holding, or cold holding are the most common. Another method is to use time as a control for food safety. This
method utilizes a planned approach to limiting how long a food will be out of temperature control. This method
is referred to as using “Time as a Public Health Control” (TPHC).

When using TPHC in your facility, written procedures must be created in advance describing how you will
monitor, label, and dispose of food. All staff must be trained on TPHC procedures, and the written plan must be
available for review by inspection staff upon request.

Follow one of the two methods below:

4-Hour Method:
e Food was held at no more than 41°F or no less than Baked, montaccioli

135°F before removing it from temperature control.
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recommended that you minimize the amount of food
removed from temperature control.

6-Hour Method:

e Food was held at no more than 41°F before removing it
from refrigeration.
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e Food is sold, served or thrown out within six hours and
may not be used for any other purpose.

Additional information can be found at: Wisconsin Legislature: Chapter ATCP 75 Appendix.

Special considerations for cheddar cheese curds: Are you interested in holding cheddar cheese curds for sale at
room temperature? Additional information may be found at:
https://datcp.wi.gov/Documents2/CheeseCurdFoodCodeFactSheet.pdf.
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Note: this guidance pertains to retail food establishments only.
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