Cooling Curves for Beef Taco Meat*
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Cooling Curves for Tomato Sauce (Meatless)*
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Cooling Curves for Steamed Rice*
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Cooling Curves for Chili*

160.0 —— — e, — ——— S——

140.0

120.0

s Chiill Stick

e 2 inch freezer

——— ~m— e 3 inch freezer
w2 inch ice bath

w2 inch refrigerator

Temperature [°F]

w3 inch ice bath

== 3 inch refrigerator

— - )

Y

200

0.0

T ¥

000 1.00 200 3:00 4:00 500 600 700 £:00 9.00 10.00 11.00 12:00 13:00 14:00 15:00 16.00 17.00 18:00 19:00 20.00 21:00 22:00 23.00
Time [hh:mm]

V———

*Cooling Foods in School Foodservice Operations: Summary Report Available soon at http://cnsafefood.k-state.edu/research/



