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Raw Product Critical Limit Table   
 
Intended use: The University of Wisconsin Raw Products Critical Limits table 
can be used for setting Critical Limits at Critical Control Points (CCPs) for raw, 
ground, and raw, not ground HACCP plans.  The CCP in these plans is usually a 
step at which the product reaches its warmest temperature.  Examples include stuffing 
or packaging for sausage products and cutting for chicken parts.   
 
The hazards controlled by employing these Critical Limits are: 
• Pork and Sausage: Salmonella and Staphylococcus aureus [Note: Sausage (pork 

bratwurst mix) contains salt but does not contain nitrite.1] 
• Beef and Seasoned Beef: Salmonella, Escherichia coli O157:H7, Staphylococcus aureus 

[Note: Seasoned beef is a product which contains phosphate, salt, and spices, but no 
nitrite.1 ] 

• Poultry: Salmonella and Staphylococcus aureus  
 
1The table may be used for nitrite-containing products and builds an extra margin of safety into decision-making 
for these products. 
 
How to use the table: 
1) Determine which column to use: pork, beef, poultry, seasoned beef or sausage  
2) Establish temperature for decision making.  

a. If room temperature is monitored, then use the warmest temperature of the room 
where product will be handled. You should gather data to show that product 
temperature does not exceed room temperature. 

b. If product temperature is monitored, then choose the warmest temperature the 
product might reach, accounting for steps in processing and handling such as grinding 
that may heat the product.  

3) From the table, note the Critical Limit (in hours and minutes) for the temperature you 
established. For products that start out cold and warm up, this is the time from the 
product leaving refrigeration until the product is chilled back to 41°F or lower.  For hot-
boned meat, this is time from the completion of slaughter and dressing until the product is 
chilled to 41°F or lower. 

 
Critical Limit (hours : minutes)# 

 
Temperature (°F) Pork 

 
Beef Poultry Seasoned Beef Sausage 

50 54:45 27:00 22:30 13:15^ 8:30* 
55 17:00 9:00 14:45 13:15^ 8:30* 
60 8:30 6:00 13:45 13:15 8:30* 
65 8:15 3:45 8:15 5:00 8:30 
70 5:45 3:30 4:45 5:00 6:00 
75 4:15 2:30 3:00 3:00 5:15 
80 4:15 2:00 3:00 3:00 3:15 
85 1:30 1:30 2:00 2:00 2:30 
90 1:30 1:30 2:00 2:00 2:30 
95 1:30 1:15 2:00 1:30 1:45 
100 1:30 1:15 1:30 1:30 1:45 
105 1:00 1:00 0:45 1:00 1:45 
110 1:00 1:00 0:45 1:00 2:15 
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#Critical Limits are based on research done at the University of Wisconsin-Madison.  Each value is 
the shortest lag phase (in hours and minutes) among the target pathogens for each product. 
References for the research are noted below. 
^No experiments done at this temperature. Must use Critical Limit for 60°F. 
*No experiments done at this temperature.  Must use Critical Limit for 65°F. 
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