M MINNesOTA

pH Testing Log

The designated employee must calibrate pH meter according to manufacturer’s instructions to
ensure accurate results. Test each batch of finished product to ensure product pH meets your
HACCP plan critical limit. Record observations and any corrective actions on this log. PIC or
manager on duty must verify this log weekly.

Retest product
pH
(as needed)

Product pH Employee

Date  Product name pH critical limit ...
initials

Corrective action:

Verified by (PIC or manager on duty initials):




PH TESTING LOG

When to use this pH testing log

If you are following an approved HACCP plan for specialized processing for TCS food, you may
use this log for record-keeping. Make records available to the regulatory authority upon
request. Keep records for at least six months.

Always follow manufacturer’s instructions for pH meter calibration and use.

Contact your inspector for help developing procedures that comply with HACCP requirements.

Resources

Minnesota Department of Health Food Business Safety
(www.health.state.mn.us/foodbizsafety)

Minnesota Department of Health
Food, Pools, and Lodging Services
PO Box 64975

St. Paul, MN 55164-0975
651-201-4500
health.foodlodging@state.mn.us
www.health.state.mn.us

Minnesota Department of Agriculture
Food and Feed Safety Division

625 Robert Street N

St. Paul, MN 55155-2538
651-201-6027
MDA.FFSD.Info@state.mn.us
www.mda.state.mn.us
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To obtain this information in a different format, call: 651-201-4500 or 651-201-6000.
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