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You cannot introduce the HACCP system without this!!
 Successful sterilization!! 

Model : 
Due to effective baking by long wave 
infrared, the core temperature of fried 
food goes up more than 85°C in a short 
time and sterilizes most of the food poi-
soning bacteria.

When you cook frozen croquettes by 
a conventional gas fryer, the core 
temperature goes up to only around 
60°C. The croquettes will burn, if 
you try to heat at more than 75°C.

 HACCP provides the minimum core temperature   
 of foods after heating as follows.
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 In “the Sanitation control manual for large 
quantity cooking facilities”, the Ministry of 
Health and Welfare provides the tempera-
ture control of fried food as “Critical Con-
trol Points”.  “Check the core temperature 
of the foods at more than three points and 
record each temperature of the points if 
each temperature is higher than 75°C. And 
keep heating for one more minute.”  (excerpt)


