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1. Food Safety Authority of Ireland: “Sous Vide and Food Safety” July 2014

https://www.google.com/url?sa=t&rct=j&gq=&esrc=s&source=web&cd=&ve
d=2ahUKEwj4rqHE3Zv9AhWKm1YBHQQrAEQQFnoECA4QAQ&url=htt
ps%3A%2F%2Fwww.fsai.ie%2Fpublications_sous_vide%2F&usg=AOvVa
w2gxH6puMDFkFIOvx5BvzW9Z

BC Centre for Disease Control:“Guidelines for restaurant sous vide cooking
safety in British Columbia” July 2017

http://www.bcedc.ca/resource-
gallery/Documents/Guidelines%20and%20Forms/Guidelines%20and%20Ma
nuals/EH/FPS/Food/SVGuidelines_FinalforWeb.pdf

New South Wales Food Authority, Australia: “Sous vide Food safety

precautions for restaurants”

https://www.foodauthority.nsw.gov.au/sites/default/files/ Documents/science

andtechnical/sous_vide food_safey_ precautions.pdf
BEARYZ T OeEEEY LR
https://www.cfs.gov.hk/tc_chi/multimedia/multimedia_pub/multimedia_pub_
fst 94 02.html
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