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Temperature Monitoring Decision Tree 
 
 

 

Distribution of Frozen Product 
 

After just-in-time delivery and setup of distribution, follow this decision tree: 

 

Automatic Discard Situations 
 

• Product is partially thawed, soft, or flexible 

• Evidence of thawing and refreezing 

• Internal temperature at or above 32°F 

• Product held unrefrigerated after thawing 

 

Check the 
physical 

conditon of the 
frozen product

The product 
frozen solid 
(hard to the 

touch)

Take the 
temperature of a 
frozen product

0 – 20°F

Acceptable

Distribute 
Immediately

20 – 32°F 

Use caution → 
Confirm fully 

frozen

Any sign of soft or 
flexible texture, 

ice crystals 
meling, liquid in 

packaging, slushy 
consistency?

If Yes:

Do Not 
Distribute, 
DISCARD 

If No:

Distribute 
Immediately

32°F or above

Do Not 
Distribute, 
DISCARD

Do Not 
Distribute, 
DISCARD

The product has 
soft spots, 

slush, and/or 
liquid pooling

Do Not 
Distribute, 
DISCARD

If chicken or milk is 
present, their 

temperature must 
be taken! 
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Temperature Monitoring Decision Tree 
 
 

 

 
Distribution of Cold Product 
 

After just-in-time delivery and setup of distribution, follow this decision tree: 

 

Automatic Discard Situations 
 

• Product is above 50°F 
• Evidence of food spoilage 

 
 

Check the 
temperature of 

the cold product

The product is 
above 41°F (5°C)

The product is 
between 41- 50°F

Driving time to 
transport product 
was more than 30 

minutes to an hour

Distribute product 
immediately or 

return to 
refrigerator within 

1 hour

Driving time to 
transport product 

was within 30 
minutes or a 

refrigerated truck

Distribute product 
immediately or 

return to 
refrigerator within 

2 hours

Product is above 

50 °F (10°C)

Do not distribute; 
discard 

immediately

The product 

is ≤ 41°F (5°C)

Distribute 
immediately, or 

put in refrigerator

If chicken or milk is 
present, their 

temperature must be 
taken! 

 


