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Lampotilojen hallinta ja tarkkailu on osa

omavalvontaa

Suunnittele,

e miten seuraat elintarvikkeiden ja niiden sailytystilojen lampotiloja?
mita tehdaan, jos lampotilahallinnassa on ongelmia?
mista lampotiloja mitataan?
kuinka usein mitataan?
kuinka usein mittaustulokset kirjataan? mita tehdaan, jos lainsaadannon
lampotilarajoissa ei pysyta?

Varmista lampotilat ainakin naissa tyovaiheissa

Kun vastaanotat elintarvikkeita

Lihan ja kalan kasittelyn aikana

Kylmasailytyksessa ja varastoinnissa

Ruuan kuumennuksessa

Jaahdytyksessa (seka kuumien ruokien etta esimerkiksi jauhelihan valmistuksen
jalkeen)

e Tarjolla pidossa

Jos kuljetat elintarvikkeita itse, suunnittele,

miten varmistat elintarvikkeiden turvallisuuden kuljetuksen aikana?
mita kuljetusvalineita kaytetaan?

miten elintarvikkeet pakataan kuljetusta varten?

kuinka pitkaan kuljetukset kestavat?

miten lampotiloja hallitaan kuljetuksen aikana?

mita tehdaan ongelmatilanteissa?

Kayta sopivaa lampomittaria ja huolehdi sen toiminnasta

ota huomioon, miten ja missa tilanteessa lampotila mitataan
varmista, etta mittarin mittausalue soveltuu mitattavalle kohteelle
huolehdi mahdollisista halytysrajoista

muista mittarin toiminnan tarkastaminen

noudata oikeita mittauskaytantoja

huolehdi mittarin saannollisesta puhdistamisesta
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Lampotilat hallintaan elintarvikehuoneistoissa - katso videot
linkkien takaa alta
- lampomittarin valinta
vastaanotto
sailytys
tarjoilu
kirjanpito

Lampomittarin valinta j |
yleista lampotilan
mittaamisesta

Lampdtilamittaukset
elintarvikkeiden



https://youtu.be/mgreeUztf6s
https://youtu.be/796BOD8BhSs
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Lampétilan mittaaminen w
elintarvikkeista
kylmasailytyksen aikana
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Lampdatilamittaukset
elintarvikkeiden tarjoilussa .

Elintarvikkeiden
lampaotilojen kirjanpito

[Ruokavirasto]



https://www.ruokavirasto.fi/elintarvikkeet/elintarvikeala/hygieeninen-toiminta/tuotanto--ja-kasittelyhygienia/elintarvikkeet/lampotilojen-hallinta-ja-tarkkailu-omavalvonnassa/
https://youtu.be/w1QaBfuf1AI
https://youtu.be/YjqZ9p1oOAI
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Controlling and monitoring temperatures is part

of own-check activities

Plan:

How you monitor the temperatures of foods and their storage facilities
What is done if there are problems in managing the temperatures
Where you measure the temperatures from

How often the temperatures are measured

How often the measurement results are recorded

What is done if the statutory temperature range cannot be maintained

Ensure the temperatures at least in the following work stages:

When you receive foods

When you handle meat or fish

In cold storage and warehousing

When heating food

In cooling (after preparing both hot foods and, for example, minced meat)
Keeping food available to customers

If you transport foods yourself, plan:

How you ensure the safety of the foods during transport
What transport vehicles are used

How the foods are packed for transport

How long the transports last

How the temperatures are controlled during transport
What is done in problem situations

Use a suitable thermometer that has been checked for proper
function:

e Consider how and in which situations the temperature is measured

e Ensure that the measuring range of the meter is appropriate for the object to
be measured

Define the necessary alarm limits

Remember to check the profer function of the thermometer

Follow correct measurement methods

Ensure that the meter is cleaned regularly
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Controlling temperatures in food premises - Watch the Videos

Choosing the type of thermometer
Food reception

Storage

Serving

Recording

Choosing the type of
thermometer and general
instructions on temperature
measurements
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Temperature
measurements during
food ption



https://youtu.be/fNUjwI8CPKQ
https://youtu.be/COhsshJdJsE
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Measuring temperatures from ¥ - & ¢
refrigerated foodstuffs during ==~
storage

Measuring temperatures

of the foodstuffs during
serving e

N
Recording of food

temperature
measurements

[Finnish Food Authority]



https://www.ruokavirasto.fi/en/foodstuffs/food-sector/hygienic-actions/production-and-handling/temperature-management/temperature-monitoring/
https://youtu.be/MBC1PzlFr9o
https://youtu.be/KiOp7gTNRbM

