
Sous Vide Process CCP Log  Temperature Profile 

 

Probe Ingredients & 
Timeline 

April 30, 2018 May 2, 2018 May 7, 2018 June 4, 2018 

Water Bath 144 F 144 F 65 C  

Venison Fridge 36 F 34 F 2C  

Venison After Preparation  38 F 38 F 4 C  

Water Bath Starting 
Temperature 

144 F 144 F 65 C  

15 Minutes 77 F 83 F 29 C  

30 Minutes 101 F 101 F 39 C  

45 Minutes 119 F 123 F 50 C  

60 Minutes 137 F 139 F 60 C  

Holding in 75th Minute 143 F 143 F 63 C  

Holding in 90th Minute 144 F 144 F 63 C  

Resting Temperature 143 F 143 F 63 C  

Serving Temperature 143 F 143 F 63 C  

 
 
EQUIPMENT LIST 

• Circulator: ANOVA 
• Refrigerators: TRUE  
• Thermometers: Dual-input Data logging Thermocouple Thermometer 
• Vacuum Packager: Food - Saver 


