
FOOD SAFETY REGULATIONS
REGISTRATION FORMS

REGISTRATION CHECK COOLING UNITS

Cooling unit Date of 
check Temperature Storage according 

to FIFO and covered
Hygiene cooling units 
and door seals in order Check done by

Cooling 
unit 1

         -         - � °C

Cooling 
unit 2

         -         - � °C

Cooling 
unit 3

         -         - � °C

Cooling 
unit 4

         -         - � °C

Salad 
storage 1

         -         - � °C

Salad 
storage 2

         -         - � °C
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