
HACCP-Based Record

● For Dishwashers Using Hot Water Sanitation
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Gauge Temperatures

Thermolabel® Test Strip Notes/Corrective ActionWash Final Rinse
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●
Retain this Log for minimum of 1 year 

Dishwasher  Tempera tu re  Log

FDA Food Code 2022 Section 4-501.112 The surface temperature must reach at least 71ºC (160ºF) as measured by 
an irreversible registering temperature measuring device to affect sanitization.
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