Temperature Monitoring Decision Tree

Loading Frozen Product
At the point of loading the vehicle, follow this decision tree:

Sample one frozen . .
item by placing If chicken is
thermometer present,
between two similar temperature of the
items chicken must be
taken!

Frozen item is < 0°F Frozen item is above
(-18°C) while loading 0°F (-18°C) while
the vehicle loading the vehicle

Return it to the freezer

) . until it reaches 0°F (-
Co.ntmue loading 18°C) or below before
vehicle to transport loading product to

transport

Why Temperature Checks Are Needed

Feeding America requires that all partners who transport food (home deliveries, satellite locations,
redistribute) check and record food temperatures to ensure safe handling and distribution of perishable
food. This process helps prevent foodborne illness and ensures all refrigerated and frozen products stay
within safe temperature ranges from store pickup to drop-off. By following these steps, we help keep food
safe for our community!
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Temperature Monitoring Decision Tree

Unloading Frozen Product
Upon unloading product, follow this decision tree:

Check the
physical
conditon of the
frozen product

The product has The product

soft spots, frozen solid

slush, and/or (hard to the
liquid pooling touch)

Do Not Do Not Take the
Distribute, Distribute, temperature of a
DISCARD DISCARD frozen product

20 - 32°F

. 0 - 20°F
32°F b Use caution —
or above Confirm fully Acceptable
frozen

Any sign of soft or
flexible texture,
Dig?riﬁzz e ice crystals Distribute
) meling, liquid in Immediately
DISCARD packaging, slushy

consistency?

If Yes:

o Do Not
Distribute Distribute,

Immediately DISCARD

If No:

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
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Temperature Monitoring Decision Tree

Distribution of Frozen Product Timing
If product will be distributed/delivered immediately, follow this decision tree:

Will the product
be distributed
immediately?

Must maintain
frozen state Will it remain

(additional frozen during
insulation distribution?
required)

Must maintain Proceed with
frozen state distribution under
(additional 1-2 hrs and
insulation product remains
required) solid

If product is becoming soft — Stop distribution, discard immediately
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Temperature Monitoring Decision Tree

Loading Cold Product (For GR and Satellites)
At the point of loading the vehicle, follow this decision tree:

Sample one cold
item by placing
thermometer If milk is present,
between two similar temperature of the
items milk must be taken!

Cold item is < 41°F Cold item is above
(5°C) while loading 41°F (5°C) while
the vehicle loading the vehicle

Rgturn it to th_e_
Continue loading refrigerator until it

reaches 41°F (5°C) or
below before loading
product to transport

vehicle to transport

Why Temperature Checks Are Needed

Feeding America requires that all partners who transport food (home deliveries, satellite locations,
redistribution) check and record food temperatures to ensure safe handling and distribution of perishable
food. This process helps prevent foodborne illness and ensures all refrigerated and frozen products stay
within safe temperature ranges from store pickup to drop-off. By following these steps, we help keep food
safe for our community!
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Temperature Monitoring Decision Tree

Unloading Cold Product (For GR, Satellites, and Just In Time)
Upon unloading product, follow this decision tree:

Check the
temperature of
the cold product

If milk is present,

temperature of the
milk must be taken!

The product
is S 41°F (5°C)

The product is
above 41°F (5°C)

Distribute

. . Product is above
immediately, or

50 °F (10°C)

The product is
between 41- 50°F

put in refrigerator

Do not distribute;
discard
immediately

Automatic Discard Situations

e Product is above 50°F
o Evidence of food spoilage

Driving time to
transport product
was within 30
minutes or a
refrigerated truck

Distribute product
immediately or
return to
refrigerator within
2 hours

Driving time to
transport product
was more than 30
minutes to an hour

Distribute product
immediately or
return to
refrigerator within
1 hour
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Temperature Monitoring Decision Tree

Distribution of Cold Product Timing
If product will be distributed/delivered immediately, follow this decision tree:

Will the product
be distributed
immediately?

Must maintain

cold state (store Will it remain

cold during
distirbution

immediately in
refrigeration unit)

Proceed with
Must utilize distribution and
temperature retention keep product not
devices and distribute being distributed in
product within 2 hrs temperature

retention devices

If product is above 50°F or evidence of spoilage — Discard immediately
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Temperature Monitoring Decision Tree

Temperature guidelines for food transportation of both loading and unloading cold/refrigerated or
frozen items. The table below advises on which step to take based on temperature reading on the

Food Category Safe Temperature If It’'s Too Warm

If over 41°F at loading, do not
load vehicle. Place back in
refrigerator until at 41°F.

Cold/Refrigerated 41°F(5°C) or below If over 41°F at.unloa_dmg, do
not offload vehicle. Dispose of.
For GR, Satellite, or Just-in-
Time delivery, review the Cold
Product Decision Tree.

If over 0°F at loading, do not
load vehicle, place back in
freezer until at 0°F.

0°F (-18°C) or below
If over 20°F at unloading, do
not offload the vehicle. Review
Frozen Product Decision Tree.
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