PASTEURIZATION RECORD

Company Name:_Glorious Crab, Inc.

Address:_123 Harvest Way, Seaside, MD 12345

Person Responsible:_Pasteurizer Operator

Critical Limits: Cans -- 140 minutes at >188°F (refrigerated crab meat),
125 minutes at >188°F (crab meat pasteurized on day picked)
Pouches -- 115 minutes at >189°F, thickness <1.5 inches

All -- measurable amount of sanitizer in the cooling water

e Frequency: Complete this log for every batch at the time of processing and observation.
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