
Time as the Public Health Control 
 
Generally, foods must be kept hot (greater than 135°F) or cold (less than 41°F).  These 
temperatures are the controls to reduce the occurrence of foodborne illness.  In some 
instances, time may be used as the public health control.  Using time as the public health 
control means that foods which are normally under temperature control (hot or cold) are 
kept under no temperature control.  To use this method properly, a number of 
requirements must be met.  Below is an explanation of those requirements. 
 
The first requirement is that the food must be properly hot (greater than 135°F) or cold 
(less than 41°F) before being placed on display under time as the public health control 
(TPHC).  A hot food must be cooked thoroughly before it may be held under TPHC. 
 
The second requirement is to maintain a record of when the food was placed on display 
and when it must be discarded.  Food may be left on display without temperature control 
for up to 4 hours.  The operator must label the food or maintain a log recording when the 
food went on display and when it must be discarded.   
 
If the food is not sold within a four hour period, it must be discarded.  It may not be 
reheated and sold.   
 
If the food facility wants to use TPHC, it must follow the above guidelines.  The area 
inspector may ask the operator to sign a Health Department form which is an agreement 
to follow the guidelines listed above.  
 
If a restaurant is using TPHC, it is important to train employees on the process.  Below is 
a sample of what a log might look like to record the information required for Time as the 
Public Health Control.   

 

 

Date Food Item 
Time removed 

from 
refrigeration 

Time 
to Discard 

Initial when 
discarded 

1/01/09 Sushi rice 10:30am 2:30 pm ABC 
1/01/09 Sushi rice 2:30 pm 6:30 pm  

     
     
     
     
     

 


